
Grand Banquet
To Start

Butternut Squash Soup 
Toasted Savoury Granola

Lady Bridgerton’s Salmon Tartare 
Melba Toast

Heritage Beetroot 
Candied Walnut, Stilton, Poached Pear, Balsamic Dressing

To Fo�ow

Venison Wellington 
Bone Marrow Mash, Roasted Root Vegetables, Red Wine Jus

Fillet of Cod a la Hollandaise 
Poached Hens Egg, Seasonal Greens

Pearl Barley, Baby Carrot, Roast Tomato & Lemon Hot Pot

To Finish

Gran Marnier Chocolate Orange Mousse 
Homemade Shortbread

Apple Crumble 
Creme Anglaise, Vanilla Ice Cream

Selection of Cheeses 
Blue Murder, Clava Brie, Applewood, Anster Cheddar  

Served With Oats, Grapes And Chutney


