
SAMPLE MENU 

(v) suitable for a vegetarian diet / (gf) gluten free / (pb) plant based 
 

Please advise your server if you have any allergies or require information on ingredients used in our dishes. 
All dishes may contain nuts. 

 

Canapés & Bowl Food 
Choose 3 from each section: 50 per person 

Choose 5 from each section: 65 per person 

 

Canapes On Arrival 

Truffled Mushroom Arancini, Old Winchester (v)  

Mimram Valley Lamb Rump, Yoghurt Curd, Pink Peppercorn (gf) 

Potato Terrine, Black Garlic Emulsion, Chive (gf, v, pb also available) 

Parmesan Polenta, Bloody Mary Ketchup (gf, v, pb also available) 

Lobster Rillette, Brioche, Dill 

Smoked Ham Hock, Curried Piccalilli Gel  

 

Bowl Food 

Truffled Macaroni Cheese, Lincolnshire Poacher Sauce, Brioche Crumb (v) 

Guinness Braised Ox Cheek, Creamed Potato, Crispy Kale (gf) 

Wild Mushroom Risotto, Old Winchester (gf, v, pb also available) 

Chorizo Sausage, Creamed Potato, Sour Cherry Onion  

Whipped Stilton Mousse, Roasted Squash, Iced Frisee (v) 

Roasted Hake Loin, Bouillabaisse, Spinach (gf) 

 

Sweet Bowl Food 

Apple And Fig Crumble, Honey Oats (v) 

Whipped Madagascar Vanilla Cheesecake, Disaronno Blackberries (v) 

Coconut Rice Pudding, Fire-Roasted Pineapple (gf, pb) 

Beef Dripping Sticky Toffee Pudding, Toffee Sauce 

Lemon Curd, Black Sesame, Honey (v) 

Banana Cake, Chocolate Cremieux, Passionfruit  


