
T A S T I N G  M E N U

CANAPES TO BEGIN 

Sloe  g in  and beetroot  cured sa lmon on di l l  b l ini  with
horseradish  cream 

 
Pul led pork spring rol l  with  homemade bbq sauce

 
Freshly  homemade bread :  Shal lot  

 
Amuse  Bouche :  Carrot  and coriander  

 
MAIN 

Seared sca l lops  with  a  l ime yogurt ,  and a  apricot  and mango
salsa  

 
Pan fr ied pigeon breast  with  a  mixed mushroom and

gorgonzola  r i sotto ,  with  a  red wine  reduct ion
 

Roasted hal ibut ,  with  parmentier  potatoes  and Brancaster
musse ls  with  winter  vegetables  and a  di l l  and tarragon

sauce  
 

Pan fr ied venison lo in  with  a  butternut  squash puree ,
venison shoulder  wel l ington with a  dauphinoise  potato  and

winter  vegetables  and a  s loe  g in  sauce  
 

DESSERT 
Pass ion fruit  cheesecake  with  mango curd and pistachio

shards
 

Pet i te  Fours/  Coffee  
 
 

£ 5 5  P E R  H E A D *

* P R I C E  E X C L U D E S  S T A F F I N G ,  C R O C K E R Y  &  G L A S S W A R E


