
Dinner Party Menu
Crab,  Avocado and Cucumber Stack served with melba toast  and a  garnish of  pea  shoots

Deluxe Seafood Mornay in  Porcela in Shel l  –  a  mix of  seafood in  a  creamy mornay sauce
topped with crunchy grat in

Chicken Liver  Parfait  served with melba toast ,  pea  shoots  and our  homemade chutney

Twice-Baked Cheese  Souff les  –  a  l ight  and airy  souff le  made with cheddar  and gruyere
cheese

Avocado,  Cherry  Tomato and Cucumber Stack served with melba toast  and a  garnish of  pea
shoots  (v)
Select ion of  soups  with homemade croutons  and a  sprinkle  of  chives  (v)
Alternatively  you can exchange starter  for  canapes  –  5  per  person

S T A R T E R S :  

M A I N  C O U R S E :
Salmon en Croûte  with Cream Cheese  & Watercress  -  del icate  sa lmon f i l lets  layered with a  soft
blend of  cream cheese  and fresh watercress ,  wrapped in  golden,  f laky puff  pastry  and baked to
perfect ion

Breast  of  Chicken served in  a  ve lvety ,  r ich mushroom & cream sauce

Rack of  Lamb* -  tender  lamb rack,  oven-roasted and f inished with a  v ibrant  redcurrant  and
rosemary reduction

Roasted Pork Loin s l iced and served with a  s i lky  red wine and prune reduction with a  touch of
cream

Individual  Luxury Fish Pies  –  sustainably  sourced f i sh ,  sa lmon,  cod and smoked haddock,  king
prawns in  a  r ich cream sauce  topped with f luffy ,  butter  mashed potato with a  mature  cheddar
crust

Luxury Pies  –  choose  from Steak and Ale ,  Chicken and Mushroom,  Fish or  Vegetable  

Slow-Cooked Beef  Bourguignon with Red Wine & Thyme -  melt- in-the-mouth beef  braised in
ful l -bodied red wine,  infused with gar l ic ,  thyme,  and bay ,  f inished with baby onions  and chestnut
mushrooms

Stuffed Portobel lo  Mushroom with Crispy Goat ’ s  Cheese  -  large  Portobel lo  mushroom f i l led with
a s low-cooked tomato and herb compôte ,  layered with wi lted baby spinach,  and crowned with
golden,  panko-crusted goat ’ s  cheese  –  baked unti l  cr i sp  and bubbl ing .  (v)

Served with your  choice  of  potato :
Rich and creamy Dauphinois ,  golden Parmentier ,  or  smooth and buttery  Pomme Purée ,
accompanied by a  medley  of  seasonal  vegetables ,  f reshly  prepared and l ight ly  seasoned

 



Our 3-course  dinner  party  menu starts  from £97 .50 per  head – depending on your
choices
*£3 .00 supplement per  person  -   **£1 .50  supplement per  person
Luxury Cheese  and Biscuits  with Homemade Chutney avai lable  @ £8.50 per  head
Chef  charged @ £50 per  hour minimum 4 hours

All  prices  are  subject  to  VAT
Waitress  charged £20 per  hour minimum 5 hours

Trio of  Desserts :  Mini  lemon posset  topped with blueberry ,  mini  chocolate  brownie
topped with cappuccino buttercream and a  mini  meringue raspberry  sandwich**

Raspberry  Meringue Roulade -  a  rol l  of  chewy meringue f i l led with whipped cream and
raspberries .  

Chocolate  Roulade -  a  rol l  of  l ight  chocolate  sponge f i l led with chocolate  mousse  and
whipped cream

Dark Chocolate  Mousse  decorated with raspberries
Hot Raspberry  Souff le  served with homemade shortbread

Roasted Nectarines  with Honey,  Lavender  and Pistachios  served with homemade
shortbread

Individual  French Apple  Tarts  –  layers  of  f inely  s l iced apple  arranged in  c irc les  on a  bed
of  puff  pastry
Individual  Pavlovas  with Chanti l ly  Cream & Berries  -  cr i sp ,  chewy,  and airy
Individual  Tiramisu Pots  -  coffee-soaked sponge layered with mascarpone cream
Sticky Toffee  Pudding served with a  r ich toffee  sauce  and fresh double  cream
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