
 

 

Lunch and Dinner Menu

Three course meal including artisan 
bread selection, tea, coffee with 
chocolates  

STARTERS
Rillette of free range chicken

Infused with tarragon served on a bed of charred 
gem, celeriac and apple Waldorf salad 

Smooth chicken liver parfait

Presented with preserved fruit chutney and crostini

Glazed goats cheese tartlet

Served with pickled beetroot and micro salad

Treacle and tea cured smoked salmon

With pickled chilli slaw

Crispy duck

Served on a bed of rice noodles with Asian vegetable 
salad infused with soy and ginger topped with 
toasted sesame

English pea and garden mint soup

With crispy pancetta

Leek and potato soup

With puree of spinach and mature cheddar rarebit 

Pork terrine

With apricot and apple puree crackling

Sweet pickle local mackerel

With cucumber and pea shoot salad enhanced with 
pickled cucumber served with rhubarb, lemon and 
lime vinaigrette

MAIN COURSE
Maple glazed free range chicken

With thyme roasted roots, tender stem broccoli, 
bubble and squeak rosti and shallot jus

12 hour braised feather blade British beef

Celeriac and potato puree, honey roasted roots with a 
rich Madeira jus

Baked herb polenta (v)

Served with a compound of wild mushrooms, 
mascarpone and juniper jus

Lancashire blue, sweet potato and butternut squash 
tart (v)

Topped with a poached free range egg and a melody 
of greens and watercress dressing

Confit pork belly

On a bed of braised Puy lentils, honey glazed carrots 
served with crushed new potatoes and a sweet 
English cider jus

Roast rump and shoulder of Cheshire lamb

With butternut squash puree, celeriac and potato 
terrine with a mint pesto 

Fillet of Atlantic cod

Served in a pool of split pea dahl with spiced 
cauliflower bahji, wilted spinach and yoghurt and 
mint dressing

Roast rack of pork

With crushed Cheshire potatoes infused with sage 
served with glazed English apple and root vegetables

Roast Contre fillet of British beef (£5 surcharge per 
person)

With brisket hash, smoked garlic champ, textures of 
onion Port wine jus and maple glazed carrots 

DESSERTS
Lemon tart 
With mascarpone cream and raspberries

Coconut pannacotta 
With mango and pineapple infused flapjack 

Baked pear and honey frangipane 
Served with cinnamon ice cream

Chocolate torte 
With poached apricots and praline cream 

Elderflower infused custard tart 
Drizzled with peach and schnapps coulis

ADDITIONS
British and Continental Cheese Board  
With spicy chutney, biscuits and grapes.  
One board per table (serves 10) 

£62.00 per table

Free range chicken breast

Served with a pearl barley and bacon broth and a 
rosti topped with crispy sage

Sweetcorn and tofu fritters (v)

Served with chick pea and sweet potato mash 
garnished with a pineapple, chilli and avocado salsa

Rosemary and lemon fillet of sea bream

On a bed of couscous and harissa spiced prawns

Fillet of Atlantic cod

With lemon infused crushed new potatoes served 
with char-grilled Mediterranean vegetables
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COLD
Mini Caesar salad served in a parmesan basket and garnished with marinated anchovies

Cold smoked salmon blinis garnished with a dill crème fraiche

Pesto marinated boccancini with Roma plum tomato brochette (v)

Seared fillet of beef with wholegrain mustard and herbs served on potato rosti

Vine tomato and smoked chilli gazpacho shots drizzled with extra fine virgin oil (v)

Traditional salad Nicoise with a balsamic glaze vinaigrette served on new potato croute (v)

French goats cheese with Provencal peppers on savoury shortbread (v)

HOT
Cumberland sausage served with a buttery mash and tempura shallot ring

Natural smoked haddock fish cake bound with spring onions and served with lemon aioli

Air dried Parma ham and Gruyere cheese croque-monsieur

Saffron and pea risotto arancini balls rolled and lightly fried in a Japanese crumb (v)

Salt and pepper dusted calamari with coriander cress and garlic dressing

Oriental vegetable spring roll with sweet chilli sauce (v)

Individual shepherd’s pie topped with creamed potatoes

Chicken parfait lollipop with toasted brioche crumbs

If applicable to your package choose 4 or 6 canapes from the below menu. 

Canapés

All prices quoted are 
subject to VAT and price 
correct at time of print.


