
T A B L E  W I N E

£12 per head for 1/2 a bottle per person 
Sauvignon Blanc, pinot grigio, merlot

DRINKS RECEPTION
O P T I O N  1 - £ 6  P E R  H E A D

O P T I O N  2 -  £ 1 0  P E R  H E A D

peroni bottle/ prosecco flute/ fresh juice

champagne flute/ cocktail of choice/ fresh
juice

monday- thursday full day/ half day- £300/ £150
friday full day/ half day- £500/ £250
saturday full day/ half day- £800/ £500 
sunday full day/ half day- £500/ £250

WEDDING PACKAGES

ROOM HIRE

CANAPÉS
choose 2 from the list- £5 per head
choose 3 from the list- £6 per head



SAMPLE MENU
£55- 3 COURSES
£45- 2 COURSES

STARTERS

C O D  L O I N
crab bisque, charred corn, tempura prawn

S E A S O N A L  S O U P

B E E F  C A R P A C C I O

house focaccia, butter

pear, blue cheese, blackberry

B U T T E R N U T  &  S A G E  R A V I O L I
goats cheese, pine nut & sage butter

MAINS

R U M P  S T E A K
potato gratin, braised ox shin, carrot puree, heritage carrots

C O R N F E D  C H I C K E N  S U P R E M E  

H A K E  S U P R E M E

confit potato, mushroom duxelle, asparagus, madeira jus

lemon & thyme beurre blanc, potato terrine, cavolo nero

O A T  C R U M B E D  D U C K  E G G
celeriac puree, braised lentils, kale, mushrooms

DESSERTS

V A N I L L A  P A R F A I T
charred pineapple, rum gel, coconut

C R È M E  B R U L É E

W H I T E  C H O C O L A T E  P A N N A  C O T T A

strawberry sorbet, brown butter biscuit

raspberries, chocolate mousse, candied walnuts

S T I C K Y  T O F F E E  P U D D I N G
vanilla ice cream, crystalised pistachio



CANAPÉS

Tempura Scallop, sweetcorn puree, fennel slaw

Juniper Cured Salmon, compressed cucumber, 

      oat biscuit, dill emulsion

Crab Bonbon, mango & chilli salsa

Tempura monkfish, curried parsnip puree

Smoked Prawn Croquette, pea & lemon puree

Smoked Eel, salt baked beetroot, radish, 

      beetroot cracker

Smoked Cheese Mousse, potato case, bacon crumb

Baked new potato, creme fraiche, chive

Jerusalem Artichoke crisps, Brie, truffled honey

Lamb Fritter, brandy & plum puree

Beef tartare, pickled cucumber, wild garlic,

charcoal cracker

 Duck chipolata, rhubarb puree


