
 
 

THE PETERSHAM 
Nightingale Lane · Richmond · Surrey · TW10 6UZ 

+44 (0)20 8940 7471 
enq@petershamhotel.co.uk   www.petershamhotel.co.uk   

Private Dining at The Petersham 
Please choose one starter, one main course and one pudding 

to create a menu which will be served to all guests. 
 

Starters 
Cold 

Cured Scottish Salmon in lime and dill, horseradish cream and blinis   £14.50   (DF*) (GF*) 
Baked goat cheese tart, red onion marmalade, walnuts and mixed leaves   £9.00   (V) 

Pressed ham hock and chicken terrine, pear chutney, pickled vegetables   £10.50 (DF*) (GF*) 
Marinated tiger prawn, crushed avocado, crispy Parma ham, spicy Bloody Mary £14.00   (DF*) (GF*) 

Salad of beetroot and plum tomato, croutons, mixed leaves and honey dressing   £9.00   (V) (VG*) (GF*) 

Hot 
Steamed lasagne of handpicked Cornish crab, tomato and coconut sauce   £16.00 (GF*) 

Braised pig’s cheek, pomme puree, crispy chorizo   £12.00  (GF*) 
Petersham fish cake, poached hen egg, grainy Dijon, sauce nantais   £12.00   (DF*) 

Parmesan cheese and truffle risotto cake, sautéed black tiger prawns, Pernod sauce   £14.00   (DF* )(GF*) 
Parmesan cheese and truffle risotto cake, wild mushrooms, peas and Pernod sauce   £13.00   (V) (VG*) (GF*) 

 
Mains                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                              

Roasted salmon fillet, braised fennel, ginger and soy vinaigrette   £25.00   (DF*) (GF*) 
Fillet of sea bream, crushed cauliflower bake, shrimp curry and raisin vinaigrette   £28.00   (GF*) 

Roasted cod fillet, wilted baby gem, fennel, cannellini beans   £25.00   (DF*) (GF*) 
Roasted Devonshire red corn-fed chicken breast, chicory tart, lentils, pickled mushrooms £22.00 (DF*) 

(GF*) 
Grilled rib eye steak, Château potatoes, green peppercorn sauce   £32.00   (DF*) 

Moroccan marinated rump of lamb, Bubble and Squeak, olive and thyme sauce   £25.00   (DF*) (GF*) 
Tomato tart, Stilton cheese, onion ring and rocket   £16.00   (V) 

Spinach tagliatelle, wild mushrooms, flaked almonds   £17.00   (V) (VG*) (GF*) 
 

Additional sides                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             
Seasonal vegetables    £5.00 

Portion of crunchy chips    £4.50  
Mixed salad    £4.00 

 

Puddings 
£8.00 

Eton mess (GF*) 
Pear crumble tart, clotted cream and pear salsa 

Bitter chocolate cake tart, almond cream  
Tiramisu and Italian shortbread 

Bread and butter pudding, vanilla cream and orange syrup  
Crème brulée, Madagascan vanilla, honey Madeleine (GF*) 

Selection of fine British chesses, multi cereal bread and biscuits (GF*)  £9.50 per person 
 

Coffee and speciality tea with petit fours   £4.25 
 

Optional 12.5% service added. 
 

Head Chef – Adebola Adeshina 
 

(V) Vegetarian Option, (VG*) Vegan option available on request.  (DF*) Dairy Free option available on request 
(GF*)  Gluten Free option available on request 

With produce purchased daily, please understand if some dishes are unavailable.  

 


