
 

 

Please note that some of our dishes may contain traces of nuts. 

Should you or any of your guests have any allergies or special dietary requirements,  

Please advise the Conference & Banqueting Manager prior to your event. 
 

 

 
BANQUETING MENU 

 
Priced at £65.00 per Person 

 
(Please select one choice per course with exception to the vegetarian option) 

 

 
 

STARTERS 
 

Smoked Loch fine salmon with quail eggs, caper berries and yogurt and dill dressing   
Pan Seared scallops on a bed of mange tout and radish sprouts, light garlic and tomato mayo 

Smoked duck breast with marinated red pearl onions, mixed leaves and carrot dressing 
The Waldorf salad with cured Serrano ham and olive crisp bread 

Smoked salmon and prawns rillette, guacamole and caviar dressing  
Salad of Celery, Plum Tomato, Pecorino and Hazelnuts with raspberry vinaigrette. (V)  

Tart of mushroom, asparagus and feta cheese with a red pesto glaze (V)  
Potato and truffle tart with Oakwood cheddar cheese and cream of leeks (V)  

Flan of zucchini, aged parmesan cheese sauce and roasted vine cherry tomatoes (V) 

 
 

MAINS 
 

Pan fried sea bass with orange scented confit of fennel, sauté chard and buerre blanc sauce  
~ 

 Grilled Salmon fillet, ragout of chick peas, buttered baby vegetables and rouille sauce 
~ 

Supreme of pan fried Halibut with a crust of herbs,  
Crayfish and sundried tomato mash, green asparagus and saffron sauce  

~ 
Steamed fillet of Black Cod, tian of grilled vegetables, roasted baby beetroot with caviar Vichyssoise sauce  

~ 
Beef Sirloin with potatoes dauphinoise, garlic and chilly broccoli and Shiraz wine jus  

~ 
Rump of Beef with grain mustard mash, roasted peppers and pancetta sauce  

~ 
 

Rump of lamb with leek and potatoes crush, spicy marinated grilled aubergine and cinnamon and star anise jus  
~ 

Breast of grilled corn fed chicken, Truffle scented potato mash, and Ratatouille stuffed Courgette and Grilled  
Oyster mushroom 
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Breast of corn fed chicken, stuffed with Sage, Foie and Mushrooms, thyme scented fondant potatoes,  
Crushed peas and buttered baby carrots and bordelaise sauce  

~ 
Guinea fowl breast, sauté cabbage, Rosemary scented parisien potatoes and sundried tomatoes jus  

~ 
Honey glazed Barbary duck breast on a bed of wild mushrooms, Grilled baby zucchini,  

Wild rice and Raspberry jus  
~ 

Grilled organic pork chop with Hazelnut sautéed Gnocchy, Grilled baby leeks,  
Tempura of Green Asparagus and Almond and Roasted pepper Vinaigrette. 

~ 
Rabbit roulade with black truffle, crushed new potatoes, ragout of Puy lentils and Port reduction 

 
 
 

VEGETARIAN OPTIONS 
 

Gnocchi in green pea sauce, tomatoes concasse, spring onion and mint oil   
Crepes with chestnut mushroom in a gorgonzola and walnut cream sauce and crispy rocket  

Wild mushroom risotto with smoked Northumberland cheese and time butter 
Goat cheese tart, oven roasted peppers, chilly and honey sauce with watercress   

Zucchini Barley risotto with thyme and cream cheese    
Fresh pumpkin and ricotta ravioli with parmesan cheese sauce and crispy rocket 

 
 
 

DESSERTS  
 

Chocolate fondant with Napoleon brandy sauce and vanilla ice-cream  
Sticky toffee pudding with dark rum caramel sauce and citrus clotted cream  

Bitter Chocolate Tartlet with raspberry Sorbet 
Fruits of the forest and ricotta cheese cake, mango coulis  
Frangipane and Pear tartlet with Ginger spice Ice cream 

Apple tarte tatin with vanilla ice-cream and cinnamon crème anglaise  
Passion fruit and mango mousse with port wine and orange marinated berries  

Carpaccio of pineapple with strawberry and kirsch compote, yoghurt ice-cream  
 

  
 

COFFEE or TEA 
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SUPPLEMENTS  
(priced per person) 

 
 
STARTERS 
Seared scallops with apple compote, butternut squash and beet reduction    £3.00 
Smoked duck breast and foie gras with plum and ginger compote     £3.00 
 
SOUPS 
White onion veloute with black truffle (V)         £8.00  
Roasted pumpkin and stilton soup (V)          £6.00  
Potato and coriander soup (V)           £6.00  
Roasted tomato and sweet pepper with basil croutons (V)       £6.00  
Green lentil and spicy chorizo soup (V)          £6.00  
Chicken and wild mushroom consommé         £8.00 
 
SORBETS 
Champagne and mint           £6.00 
Lime and ginger           £6.00 
Vodka and red bull           £6.00 
Campari and blackcurrant          £6.00 
Gin Tonic and basil           £6.00 
Raspberry mojito           £6.00 
Tequila and red chilli            £6.00 
 
BEEF 
Fillet of beef with truffle scented mash, gratin of chard, tomatoes confit and bordelaise sauce   £6.00 
Medallions of beef with glazed baby carrots and fondant potatoes, tarragon jus     £6.00  
 
LAMB 
Rack of lamb with herb crust, tian of vegetables, roast baby potatoes and mustard sauce    £ 6.00 
Lamb shank with olive oil mash potatoes, wild mushroom and glazed pumpkin     £ 6.00 
 
GAME 
Venison fillet with celeriac puree, roasted ginger pumpkin and Guanaya dark chocolate sauce   £8.00  
Pan fried pheasant breast, oven roasted baby beetroot, carrot and tarragon mash, Shiraz wine jus  £8.00  
 
CHEESE 
British cheese platter           £4.00 
French cheese platter           £4.00 
Mediterranean cheese platter           £4.00 
 
PETIT FOURS 
Served with selection of teas and coffee 
Cacao dusted almonds and petit fours         £6.00 
Assortment of nougat, truffles and pate de fruit        £6.00 
Assortment of petit fours, truffles and liquor shots       £6.00 

 


