
TOP FLOOR SET MENU 
STARTERS 

Soup of the day (a range of soup is always available), home made bread 
Chicken liver parfait, jasmine tea soaked raisins, raisin puree 

Potted prawn, crayfish and brown shrimp, cherry tomato and watercress salad (£3 supplement) 
Cherry tomato, buffalo mozzarella, balsamic jelly, rocket pesto 

Rose of melon, berries, mint syrup 
Confit chicken, celeriac remoulade, watercress 
Cold poached salmon, nicoise salad, basil oil 

Feta cheese, nicoise salad, basil oil 
Honey glazed Capricorn goats cheese, salad of roasted beetroot, beetroot puree (£3 supplement) 

MAINS 
Traditional roast dinner, roast potatoes and vegetables 

Rump of beef with Yorkshire pudding (£3 supplement) 
Roast chicken breast, lemon and thyme 

Slow cooked belly of pork, thyme baked apple 
24 hour braised lamb shank, mash potato, roasted root vegetables (£3 supplement) 

Blade of beef ‘bourguignon’ parsley mash potato 
Rack of pork, thyme baked apple, cider fondant potato 

Salmon supreme, spring onion crushed potato, dill cream 
Roast cod, gnocchi, orange, chorizo and red pepper, broccoli 

Whole stuffed rainbow trout, fennel, orange and coriander, celery sauce, new potatoes 

VEGETARIAN MAINS 
Wild mushroom risotto, parmesan, truffle oil 
Curried cauliflower, basmati rice, naan bread 

Sweet potato wellington and spinach wellington, feta cheese, fondant potato, cumin cream 
Linguine, courgette, saffron, fennel, slow roast tomato and chilli 

DESSERTS 
Baked meringue, chantilly cream, fresh fruits 

Vanilla cheesecake, chantily cream, fruit garnish 
Apple & rhubarb crumble, vanilla crème anglaise 

Passion fruit delice, exotic fruit salad 
Chocolate and ale cake, chocolate glaze, sweet fennel and orange 

Glazed lemon tart, chantilly, raspberries  
Cheese, quince jelly, celery, grapes, wafers (£3 supplement) 

2 COURSE £20   £3 COURSE £25 

how to create your bespoke menu  
For a minimum of 20 up to 30 guests please select a maximum of 2 menu choices 
per course from the above options (an extra vegetarian option can be added if 
required). For groups over 30 guests you can select 1 additional course option. 
We will then produce a bespoke menu which can be circulated to your guests, 
from which they will pre-order. It is strongly recommended that you do not 
circulate this menu as it may be misinterpreted as unlimited choice that cannot 
be provided.


