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Sample Menu 1

Canapes
Sri Lankan Spiced Prawns & Sweet Chilli Dipping Sauce
Wykes Cheddar & Caramelised Onion Tart, Tomato Pickle
Parmesan & Truffle Posh Chips

Sweet & Sour Glazed Pork & Pineapple Skewers

Starter
Braised Chicken & Apricot Terrine, Sourdough Crackers, Mango Relish
Whipped Vegan Feta, Braised Summer Baby Beetroots, Roasted Carrot Jam, Toasted Seed Crackers
Heirloom Tomatoes, Burrata Cheese, Rocket Pesto, Micro Basil

Beetroot Cured Loch Duart Salmon, Pickled Cucumber, Pink Grapefruit, Gin Lemon Puree

Main Course

Sauteed Corn-fed Chicken Supreme, Smoked Butter & Rosemary Pomme Anna, Pancetta wrapped Green
Beans, Wild Mushroom au Lait Jus

Roasted Cod Fillet, Spring Onion & Chervil Pomme Mousseline, Heritage Cauliflower, Confit Lemon, Chervil
Beurre Blanc

Baked Aubergine Parmigiana, Braised Heritage Tomato Sauce, Tenderstem Broccoli, Summer Veg Puree

Dessert
Summer Pavlova
White Chocolate & Raspberry Meringue Cloud, Vanilla Creme Diplomat, Forest Berry Compote
Lemon Tart

Sweet Hazelnut Pastry Tart, Whipped Lemon Creme Ganache, Caramelised Hazelnut Praline
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Chocolate Millionaires

Roasted Cocoa Pastry, Milk Chocolate Cremieux, Milk Jam Mousse, Chocolate Popping Candy
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