
 
 

 
 

Conference and Events Banqueting Menu 

Please note a set menu for all guests is to be selected with one starter, one main course and one 

dessert.  A vegetarian starter and main must also be selected. 

 

Starters 

Seasonal soup served with an artisan bread roll and butter 

Spring - Leek and Potato with chives and truffle oil (v) 

Summer - Red pepper with crème fraiche and coriander oil (v) 

Autumn - Pumpkin bisque with pumpkin seeds and rosemary oil (v) 

Winter - Parsnip soup, honey, apple (v) 

 

Heirloom Beetroot terrine with goat’s cheese and hazelnuts (v) 

Heritage tomatoes with bocconcini, rocket pesto and pinenuts (v) 

Goats cheese tart with red onion jam and rocket (v) 

Our Ham hock terrine served with pickled vegetables and celeriac remoulade 

Chicken terrine with pistachios, rhubarb and ginger 

Pressed duck terrine with orange, hoisin, cucumber and coriander 

Beetroot cured salmon served with crispy capers, cucumber and wasabi yoghurt 

Torched salmon with citrus fruits, avocado and coriander 

Crispy Asian duck with a pickled cucumber salad and spiced plum puree 

 

Mains 

Chicken and potato terrine with carrot puree, green beans, savoy cabbage and pan jus 

Lime and coriander Chicken with bok choi, satay spinach, sticky coconut rice and coriander oil 

Korean beef cheeks with sweet potato mash, kale, tenderstem broccoli and chilli 

Braised Featherblade with pumpkin puree, root vegetable gratin and kale 

Chicken with Asian greens, tom yum broth and green chilli 



 
 

 
 

Cornfed Chicken with honey roasted root vegetables, Tuscan potatoes, spinach and red wine jus 

Roasted pork belly with roasted pineapple, sweet potato fondant and apple puree with chilli 

Lamb rump with Fondant potato, carrot puree, kale and redcurrant jus 

Beef brisket served with a variation of shallots, potato gratin, heirloom carrots and spinach 

Sweet potato, Chick pea and spinach dal served with coconut rice and naan bread (v) 

Wild mushroom rosemary ‘carbonara’ orzo pasta with crispy leeks and chive oil (v) 

Indonesian Vegetable rendang with sticky rice and coriander (v) 

Sunblushed tomatoes with bocconcini, pesto, basil crisps and  gnocchi (v) 

 

Fish available on request; 

Cod with pea puree, crushed dill new potatoes, burnt leek and crispy capers 

Sesame salmon with teriyaki sweet potatoes, Edamane and sugar snaps and yuzu hollandaise 

Seabass with saffron risotto, air dried tomatoes, spinach and a king oyster mushroom 

Stone bass with sesame bok choi, sticky rice and tempura Szechuan crab 

 

Desserts 

Baileys and white chocolate cheesecake with coffee soil and  chocolate ice cream 

Rhubarb and custard cheesecake with gingerbread crumb and clotted cream 

Our Sticky toffee pudding served with toffee sauce and salted caramel ice cream 

Raspberry brulee tart, Eton mess cream and lemon balm 

Trio Chocolate torte with a variation of raspberries 

Oreo cheesecake served with Oreo crumble and chocolate sauce 

Toffee apple gateaux served with salted caramel sauce and honeycomb 

Manchester tart with caramelised banana and raspberry gel 

Lemongrass Pannacotta with lemon balm and yuzu gel 

Artisan cheese boards served with celery, chutney and biscuits (£25.00 supplement per table) 

 

Freshly brewed Tea and Coffee served with Petit Fours 


