


We now provide allergen information on our recipes upon request.
Just ask a member of the catering team for the allergen information of our food and beverages.







Prices are shown exclusive of VAT . Vintages may vary. ABV will vary by vintage.




	Body1: LEADERSHIP DINNERGame pie, pickled vegetables, carrot puree, pickled vegetables, fresh herb saladBisque risotto, scotched Lancashire quail egg, fresh parmesanHouse made Scottish salmon gravlax, mooli, wasabi mayo, wasabi caviar, fresh herb saladCauliflower veloute, seared Cornish scallopsCelebration of seasonal vegetables:(pumpkin puree, wild mushroom, heritage beetroot, crispy sage, vegetable crisp, red wine glaze) .........................................................................Roast Cajun Welsh lamb rump, pumpkin puree, baby beetroot, hassle back potato, rosemary jusSlow cooked pork loin, crisp pork belly, baby apple, Jerusalem artichoke puree, pork cracklingMiso marinated cod loin, salt baked truffle potato, braise baby gem, Provençal sauceRoast Lancashire beef fillet steak, Applewood smoked mash potato, horseradish and parsley cheese croquette, bone marrow sauce.Pan roasted Gresshingham duck breast, beurre noisette infused celeriac puree, blackberry sauce, parsnip crisp.........................................................................CHURCHILL DINNERJerusalem artichoke veloute, crispy duck, fresh herbLochduart salmon, Cornish seabass, and brown shrimp ceviche, red radish salad served on a sesame coneRoast heritage beetroot, hot smoked salmon salad, horseradish crème fraiche, dillHampshire watercress and spinach soup, poached Lancashire quail eggOriental braise pork belly, steamed cabbage, braising jus.........................................................................Slow cooked Welsh lamb shank, Applewood smoked mash potato, sauté vegetables, parsnip crispPan roasted Gresshingham duck breast, pressed truffle potato, seasonal vegetables and plum wine sauceBakes Cornish seabass, oxtail gnocchi, wilted spinach, seasonal vegetables, braising jusRoast corn fed chicken supreme, saffron and wild mushroom risotto, wilted spinach seasonal vegetables and red wine jusCrisp Lochduart salmon supreme, pea and bacon braise, goats cheese fritter
	Text1: CHURCHILL WAR ROOMS AUTUMN/WINTER MENU
	Body2: VEGETARIAN OPTIONSWild mushroom pithivier, prune, walnut and golden raisin sauceBraise Puy lentils, grilled baby aubergine, roasted red pepper sauceBubble and squeak risotto, poached hen egg, fresh parmesanRoasted butternut squash, goats cheese, basil and thyme infused rolled potato, tomato and caper salsa..........................................................................DESSERTLemon supreme pudding:(Lemon curd, lemon meringue pie, lemon sponge cake, lemon sorbet, crumble and lemon verbena)Black forest trifle, black cherry sorbet, meringue tuileCaramelized mango, passion fruit curd, soft meringue, biscotti crumble, mango sorbet, meringue tuileDark chocolate opera, chocolate crémeux, Madagascan vanilla ice cream, pistachio tuileIrish stout and date pudding, butter scotched sauce, Madagascan vanilla ice creamSelection of English artisan cheese, chutney, quince jelly, Shropshire crackers.........................................................................Please choose 1 option for each course and a vegetarian option if required
	Text2: 
	Text3: BOWL FOOD 
	Body3: HOT OPTIONSWild rice and chickpea salad with fried onion and fresh herbBangers and mash, onion gravyBraised shin of beef, potato gnocchiTiger prawn Thai curry, basmati rice and crispy onionHot pot chef’s wayRoast Scottish salmon, crushed new potato, dill crème fraichePork stroganoff, steamed riceBarbeque pulled pork, crunchy coleslawEnglish roast potato with melted mature cheddar and chivesEnglish parley risotto with marinated fetaCOLD OPTIONSCrayfish salad, avocado, tomato and jalapeno salsaRoast beetroot, hot smoked salmon, horseradish crème fraicheSauté mushroom, roast leek and fine beans saladRoast aubergine, sorrel yogurt and pickled radishGreen bean salad, roasted peppers, capers and tarragon.........................................................................Chocolate cookie cheese cakeLemon meringue pieGluten free dark chocolate and raspberry brownieVictoria sponge sliceLemon posset, biscotti crumble.........................................................................Please choose 3 main, 2 pudding orchoose 4 main, 1 pudding orchoose 5 main, no pudding
	Tex4: 
	Body4: FORK BUFFETCottage pie with root vegetable mashCoq au vin, creamy mash potatoLancashire hot potWelsh neck of lamb stew with pearl barley, fresh herbsBeef bourguignon, herb dumplingConfit duck leg, braise red cabbageClassic Mac and cheese.........................................................................For pudding, please refer to bowl food option choose 3 main, 2 pudding orchoose 4 main, 1 pudding orchoose 5 main, no puddingFINGER FOODLamb, rosemary and pine nuts sausage rollPaella arancini, aioliFalafel, mint yogurtPiri-piri free range chicken skewersHomemade Suffolk pork scotched eggMediterranean vegetable frittataScottish smoked salmon on oat biscuit, dill crème fraiche, lemonRoast duck pancake roll, plum sauceLochduart Scottish salmon and crab cake, curry mayo.........................................................................Please choose 5 options
	Text5: 
	Body5: FOR THE BARGoats cheese and black pepper pop-cornMini pretzelsRoot vegetables crispTempura seaweedParmesan bitesLuxury mix nutsGarlic and rosemary olives.........................................................................CANAPELoin of salmon gravlax, wasabi mayo, avrugaConfit duck leg, quince jellyWiltshire ham, English mustard, cornichon on whole meal toastRare roast beef on mini Yorkshire pudding, horseradishSmoked duck breast with rhubarb and Bramley chutneyGoats cheese and lemon thyme tartletQuail egg frittersRoasted tomato, caramelized onion and cheddar bread and butter puddingRoast lamb rump, mint sauceSmoked chicken mousse with mango and corianderAvocado mousse, aged parmesan, black olives and smoked paprikaLancashire quail egg filo, avruga and spiced mayo.........................................................................Assorted French macaronsMini chocolate cookie cheesecakeDark chocolate operaPecan pie tartletChocolate profiteroleLemon meringue pieSoft cheese and pistachio bon-bon
	Text6: BREAKFAST MENUS
	Body6: BREAKFAST BAPSSmoked back bacon Cumberland sausageFree range scrambled egg.........................................................................Mixed mini Danish pastriesScottish smoked salmon, cream cheese mini bagelsGreek yogurt and granola pots..........................................................................NUTRI BULLET SHAKESMelon-berry milkshake (cantaloupe melon, blueberries, chia seeds and almond milk)Berries-Yogurt (Mix berries, half fat Greek yogurt, banana, acacia honey, orange juice)Tropical protein (pineapple, kiwi, almonds, Greek yogurt, coconut milk, mango)Popeye the sailor man (spinach, banana, chia seed, cinnamon powder, almond milk)DETOX (broccoli, banana, apple, chia seed pineapple chunks, water...........................................................................MINI ENGLISH BREAKFASTCumberland cocktail sausageFree range scrambled eggRoasted cherry tomatoSauté mushroomSmoked back bacon


