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beetroot & egg salad

pheasant pie, mash & greens
to share

lemon posset & berries



45

smoked haddock fish cakes & aioli

baked, marinated pheasant, bread sauce, cranberries
or
cured salmon, cucumber salad & butter sauce

almond tart & caramelised apples



50

chestnut soup

roast venison, caramelised apples & damsons
or
cured salmon, cucumber salad & butter sauce

sticky toffee pudding & ice cream



bites for the table

crab & mayonnaise

sirloin of beef, pickled walnuts & watercress
or
cured salmon, cucumber salad & butter sauce

st emilion au chocolat



quo vadis feasting menus

dishes are placed in the centre of the table to share

£65.00

‘lots of lovely things’

a selection of the day’s best starters from the a la carte menu

the above can be added to any of the preceding
menus to allow choice on the night

please choose from one of the following options for your party to
feast upon

large dishes of chicken or beef pie, mash & greens

roast joint of lamb or beef, potato gratin & seasonal
greens

goose & potato pie (minimum 12)

a whole turkey, a bronze from our friends at seldom seen
farm
with all of the trimmings
a supplement of £15 is applicable per person

a great tumble of meringue, cream, ice cream & berries
or
stack of almond cake, cream & poached apricot
or



figgy pudding

treats
a selection of pre-dinner canapés, £10.00 per person
british cheese boards to share, £8.50 per person

coffee & tea £3

chocolate truffles £2

chocolate dipped candied orange £2

mince pies £3

celebration cakes

small £25.00
large £50.00

meringue, fuit & ice cream
chocolate brownie & cream
almond cake & cream

please note that all of our menus are seasonal and are
therefore subject to change



ORDERING

please choose one menu for your party

you are welcome to pick and choose your menu from
across these menus, though please note that prices may

vary.

The ‘lots of lovely things’ starter option can be added to
any of the menus to allow choice

we are happy to cater for all dietary requirements. Please
notify us in advance. Guests will be offered an
appropriate dish from the a la carte menu on the day.

Prices include VAT
Please note that an additional 12.5% service charge is applicable.



