
VEGETARIAN MAINS V

Butternut squash wellington filled with squash, spinach, 
chestnut mushroms and tangy blue cheese served with new 

potatoes and dressed leaves

Roasted sweet potato and onion tart with goats cheese

Asparagus and parmesan risotto

Spring vegetable orzo with broad beans, peas and ricotta

Chestnut roast of cranberry, pumpkin seeds and mushrooms 
served with thyme potatoes, seasonal vegetables and 

mushroom gravy

DESSERTS

Madagascan vanilla baked cheesecake with fresh berries

White chocolate roulade served with fresh raspberries

Chocolate and clementine torte

Raspberry and pistachio semifreddo 

Cookies and cream cheesecake

STARTERS

Seasonal Soup with bread roll and butter V

Ham hock and pea terrine served with piccalli and croutes

Caprese salad - tomato, basil and mozzarella V

Smooth chicken liver and cognac paté on 
smoked paprika ciabatta

Warm wild mushroom on rosemary focaccia, rocket leaves 
and Manchego V

Apple, walnut and brie salad with aged balsamic V

MAINS

Honey roast loin of bacon, buttery cabbage and champ potato

Roast loin of pork, roast new potatoes, baby vegetables and 
apple cider sauce

Potato and herb stuffed chicken ballotine with thyme roast 
potatoes, broccoli and gravy

Summer style lemon basted chicken, feta and parsley cous cous 
salad and warm sweet chilli dressing

Roast sirloin of beef, horseradish potato dauphinoise, seasonal 
vegetables and red wine sauce*

Pancetta wrapped loin of cod, roasted baby potatoes, 
minted crushed peas*

GROUP & EVENTS CATERING - LARGE FUNCTION MENU
From £25pp inc. VAT   |   MINIMUM NUMBERS OF 100 PERSONS

Pricing is subject to maximum of one main choice and one dietary 
option per event 

*Selected items are subject to supplementary charges due to 
premium items

All items are subject to availability

All menu selections must be made available to the venue 14 days prior 
to the event date

All of our food is prepared in a kitchen where nuts, gluten and other 
allergens are present

Full allergen information is available upon request

Menu descriptions do not include all ingredients

   V  VEGETARIAN


