
Bowl & buffet menu

Land
Confit ham hock and smoked Cheddar macaroni, tomato chutney

Cider and mustard marinated- barbecued pork shoulder, Asian-style slaw
Slow-cooked chilli and garlic beef brisket, creamy mash

Moroccan-spiced lamb, coriander and lime couscous
Chicken and chorizo jambalaya, sweet peppers and tomatoes

Sea
Panko-crusted soft shell crab, ginger, ponzu dressing

Wok-fried prawns, udon noodles, red peppers, soy sauce
Smoked haddock kedgeree, spinach, almonds

Flaked trout, sourdough, horseradish, onion pickle
Keralan fish curry, coconut rice, mint yoghurt

Garden
Sweet potato, mushroom and quinoa curry, guacamole, salsa (v)

Crispy avocado tacos, pico de gallo, lime crème fraîche (v)
Kung Pao cauliflower, japone chillies, spring onions (v)

Cheesy polenta chips, red pepper dip (v)
Charred halloumi and watermelon, pitta bread (v)

Salads
Choose from three of our salads below. Add £7.50 per person.

Rocket and Parmesan 
Tomato and mozzarella (v)

Garden greens (v)
Coleslaw (v)

Potato, wholegrain mustard (v)
Giant Israeli couscous, spinach, pine nuts, harissa (v)

Some dishes contain allergens or traces thereof: please check for further information                                    
when you place your order if you have any questions or concerns. Includes VAT.



Events dining menu

Starters

Land

Ham hock terrine, parsley and wholegrain mustard, toasted sourdough 

Pressed smoked chicken, tarragon mayonnaise with roasted onion chutney

Confit Gressingham duck rillette, apple purée, pistachio crumb, gingerbread

Sliced air-dried ham, celeriac remoulade, toasted focaccia, rapeseed oil

Sea

Torched smoked salmon pavé, cucumber, confit potat, roasted beetroot

Soused mackerel escabeche, rocket, citrus

Cured seafood terrine, whipped avocado, olive oil, brown bread

Tuna salad, wasabi mayonnaise, shallot, passion fruit dressing

Garden

Creamed smoked goat’s cheese, Salt-baked beetroot, hazelnuts, beetroot syrup (v)

Spiced carrot velouté, ginger and lemon oil (v)

Potato and leek soup, parsley and truffle cream (v)

Basil-infused mozzarella, cherry vine tomatoes, toasted brioche, candied hazelnuts (v)

Some dishes contain allergens or traces thereof: please check for further information                                                                      
when you place your order if you have any questions or concerns. Includes VAT.



Mains

Land

Five-hour braised beef, parsley mash, roasted shallot, thyme

Lamb rump, spiced red cabbage, potato rosti, mint £5 supplement

Roast chicken, seasonal crushed potatoes, leeks, roast chicken jus

Confit pork belly, white bean cassoulet, smoked bacon, crispy leeks

Corn-fed chicken, charred spring onions, potato terrine, wild-mushroom and truffle jus

Pepper-crusted beef fillet, ale-cooked carrots, shallot purée, red wine sauce

Sea

Baked sea bass, confit fennel, new potatoes, olive oil dressing

Steamed hake, lentils, carrots, celery and mussel chowder

Baked salmon, horseradish and herb-crusted potatoes, salsa verde

Seared Red Mullet and Crab Risotto with Rocket, Lemon and Crème Fraiche

Garden

Black olive gnocchi, roasted artichoke cream, wilted rocket, Roquefort (v)

Wild mushroom and shallot lasagne, tarragon and truffle cream sauce (v)

Spiced sweet potato, chickpea and red pepper cake, spinach, corriander yoghurt (v)

Roasted squash and orzo pasta, wilted greens, toasted croutons (v)

Some dishes contain allergens or traces thereof: please check for further information                                                                      
when you place your order if you have any questions or concerns. Includes VAT.

Events dining menu



Desserts

Lemon meringue pie, raspberries, raspberry sorbet

Vanilla cheesecake, amaretto, kirsch syrup, bitter chocolate

Dark chocolate and orange tart, Chantilly cream, orange syrup, nut brittle

White chocolate delice, dark chocolate crumb, passion fruit sorbet

Salted caramel and chocolate tartlet, toasted marshmallows

Selection of cheeses, chutney, oatcakes

Some dishes contain allergens or traces thereof: please check for further information                                                                      
when you place your order if you have any questions or concerns. Includes VAT.

Events dining menu



Daily menu

Chunky chicken, sweetcorn, ginger and coconut soup

Mains
Slow-cooked chilli and garlic beef brisket
Cauliflower, spinach and chickpea curry (v)

with
Braised basmati rice, peas, corn and coriander (v)

Salads
Baby spinach, avocado, celery, baby kale (v)

Inca tomato salad, basil, mint, courgette, pickled shallot rings (v)
Feta, lentils, roasted beetroot (v)

with
Low fat yoghurt, parsley and lime dressing (v)

Roasted tomato vinaigrette (v)

Sandwiches
Chicken, bacon and mayonnaise oatmeal wrap

Cajun-roasted tomato panini (v)
Crayfish, lemon mayonnaise and mixed leaves on malted wheat

Desserts
Mini cheesecakes
Apricot flapjack

Watermelon, honeydew melon, mint and demerara
Apples, pears, oranges and bananas

Some dishes contain allergens or traces thereof: please check for further                                                                                                  
information when you place your order if you have any questions or concerns. 
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