
 
 

Daily Delegate Dinner Menus A - F 

Menu A 

Starters 

Cauliflower and Stilton Soup 

Vine tomato and bocconcini salad, basil and balsamic dressing 

Chicken liver pate, caramelised red onion chutney and tomato brioche  

Main Courses 

Breast of corn fed chicken, potato fondant, sweet corn puree, Romanesco broccoli, red wine 

sauce 

Roast fillet of red snapper, stir fried vegetables and glass noodles, sweet chilli sauce 

Woodland wild mushroom and spinach macaroni cheese, mixed salad 

Desserts 

Mango panna cotta, coconut ice cream, mango salsa 

Dark chocolate tart, vanilla cream, mandarin sauce 

Selection of British cheeses, quince jelly, chutney 

Menu B 

Starters 

Tomato and Basil Soup 

Severn & Wye smoked salmon, potato salad, horseradish cream 

Salt baked beetroot, goats cheese curd, mixed leaf, honey dressing 

Main Courses 

Grilled pork chop, creamed cabbage and bacon caraway, grain mustard mash, cider sauce 

Roast fillet of cod, tomato fondue and herb crust, rosti potato, shellfish butter sauce 

Crispy Gorgonzola arancinis, creamed wild mushrooms sauce, aged parmesan and rocket 

Desserts 

Sticky toffee pudding hot butter scotch sauce and vanilla ice cream 

Chilled rice pudding, red berry compote 

Selection of British cheeses, quince jelly, chutney 

 

 



 

Menu C 

Starters 

Courgette and lemon cream soup 

Crispy dusted salt and pepper squid, rocket, garlic mayonnaise 

Duck and chestnut terrine, fig relish and toasted brioche 

Main Courses 

Roast rump of Cotswolds lamb, fondant potato, green beans and glazed carrot, minted jus 

Lobster raviolini, creamed spinach, garden peas, asparagus and bisque 

Glazed beetroot gnocchi, salt baked beetroots, goats cheese and balsamic dressing 

Desserts 

Raspberry crème brûlée with shortbread biscuits 

White chocolate bread and butter pudding and vanilla ice cream 

Selection of British cheeses, quince jelly, chutney 

Menu D 

Starters 

Pea and mint soup 

Welsh rarebit with maple glazed bacon on sour dough toast 

Classic prawn cocktail, Mary Rose sauce 

Main Courses 

Fillet of smoked haddock, creamed leek and potato rosti, tomato sauce 

Slow cooked blade of beef, horseradish mash, French beans wrapped in pancetta, bourguignonne 

sauce 

Seasonal vegetables and pearl barley risotto, aged parmesan cheese 

Desserts 

Apricot Bakewell tart, vanilla custard 

Raspberry ripple cheesecake and chocolate sorbet 

Selection of British cheeses, quince jelly, chutney 

 

 

 



 

Menu E 

Starters 

Mushroom soup 

Homemade gravlax, honey dill mustard dressing, rocket and bitter leaf salad 

Pork pie, celeriac and apple salad, beer pickled onions, piccalilli gel 

Main Courses 

Baked chicken tandoori, butter pilau Rice, homemade onion bhajis, coriander and mint chutney 

Artichoke raviolini, artichoke salad, sun blushed tomatoes, aged parmesan cheese 

Roast Scottish salmon fillet, creamed spinach, saffron potatoes, tender stem broccoli, herb butter 

sauce 

Desserts 

Eton Mess 

Lemon tart 

Selection of British cheeses, quince jelly, chutney 

 

Menu F 

Starters 

Leek and potato soup 

Oxford Blue and broccoli tart, tomato salad, French dressing 

Pork rillettes, potato and dill pickle salad, pork scratchings 

Main Courses 

Aylesbury duck breast, potato gratin, French beans, glazed heritage carrots, garlic and honey jus 

Seafood risotto, crispy shallots, aged parmesan 

Roasted vegetable and feta cheese strudel, tomato sauce, mixed salad 

Desserts 

Warm raspberry Bakewell tart, raspberry ripple ice cream 

Baileys chocolate cup 

Selection of British cheeses, quince jelly, chutney 

 

 


