
Prestige Dinner Menu Selection 

All prices are excluding VAT  

 

 

Due to the complexity of these dishes they are suitable for events of no more than 80 in 

number. We do have a comprehensive Banqueting Menu for larger parties. 

 
 

ADDITIONAL CHARGES 

 

Drinks 

Printing 

Flowers 

Speciality Linen 

Reception Services 

AV Equipment 

 
 

First Courses 
 

Pan-roasted Quail, Sorrel, Butter-poached Quail’s Egg 
 

Smoked Venison, Caramelised Plum, Celeriac Salad 
 

Lloyd’s Beetroot-cured Salmon, Blood Orange Mayonnaise 
 

Lobster & Salmon Ravioli, Wilted Spinach 
 

Pan-roasted Scallops, Cauliflower 3 ways, Sweet & Sour White Raisins 
 

Tian of Confit Beetroot, Goat’s Cheese Croquette, Toasted Pine Nuts (v) 
 

New Potato Risotto, Wild Mushrooms, Parmigiana Reggiano (v) 
 

Cream of Asparagus, Cropwell Bishop, Pea Tendrils (v) 

 
 

Fish Courses 
 

Sea Bass, Prawn Tortellini, Fennel Purée, White Wine Sauce 
 

Pan-roasted Halibut, Cocoa Bean, Kale, Saffron 
 

Sea Bream, Brown Shrimp, Toasted Almonds, Broccoli Purée 
 

Pan-fried Mullet, Peas, Olive Potatoes, Parsley Emulsion 
 

Stone Bass, Smoked Mussel & Clam Risotto, Spiced Bisque 

 
 
 



Prestige Dinner Menu Selection 

All prices are excluding VAT  

 
Main Courses 

 
Sussex Lamb, English Soya Beans, Confit Charlotte Potatoes, Peas, Mint, Preserved Lemon 

 
Roast Duck Breast, Crispy Leg Croquettes, Cherries, Almonds 

 
Free Range Chicken, Smoked Potatoes, Butternut Squash, Broad Beans 

 
Cheek & Belly of Saddleback Pork, Roasted Plums, Pommes Anna 

 
Fillet of Beef, Broccoli, Blue Cheese, Boulangère Potatoes 

 
Celeriac Tortellini, Single Gloucester, Pickled Grapes, Walnuts (v) 

 
Slow-cooked Hen’s Egg, Turnip Purée, Parmesan, Sage, Kombu Crumb (v) 

 
Pearl Barley Risotto, Roasted Woodland Mushrooms, Truffle (Vegan) 

 

 
Dessert Courses 

 
Dark Chocolate Mousse, Chocolate Aero, Salted Caramel 

 
Lemon Meringue Pie, Pine Nut Ice Cream 

 
Scottish Raspberry Ripple Ice, Victoria Sandwich, Raspberry Salad, Toasted Meringue Puffs 

 
Banana Cheesecake, Warm Sticky Date Pudding, Salted Peanut Ice Cream 

 
Prune & Tokaji Parfait, Prune Cake, Tokaji Jelly,  

White Chocolate Ganache, Mascarpone Ice Cream  
 

Warm Plum, Pistachio & Yoghurt Cake, Yoghurt Sorbet, Rose Pashmak 
 
 
 

We can cater for most dietary needs with prior notice. Please notify us of any specific 
requirements you may have.  


