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Menu 1 

 

Canapés on arrival 
* 

Poached Salmon on a bed of Local watercress with a Dill 
Hollandaise 

* 
Ballotine of Chicken Breasts Rolled in Pancetta with a Creamy 

White Wine sauce 
* 

Trio of Desserts  
Cold Lemon Soufflé – Tart Tatin – Chocolate Tart with Salted 

Caramel Base 
* 

£35.00 per head 
 

Menu 2 
* 

Canapés on arrival 
* 

Traditional Prawn Cocktail with a Twist 
* 

Braised Belly of Pork with Caramelised Apple 
* 

Chocolate Meringue truffle cake 
* 

£35.00 per head 
 
 
 
 
 
 



 
 

Menu 3 
* 

Canapés on arrival 
* 

Local Watercress Roulade filled with Smoked Salmon and 
Scrambled Egg 

* 
Selection of Homemade Local Sausages with Buttery, Creamy 

Mustard  Mash and Roasted Red Onion Gravy 
* 

Summer Fruit Terrine with a Minted Coulis 
* 

£26.50 per head 
 
 
 
 
 
 
 
 
 
   
 
 
 
 
 
 
 


