
FOOD INFORMATION

Please note that all our food contains allergenic ingredients. 
Please let your event coordinator know if you or any of your guests have any allergies or dietary requirements we should be aware of. 

All allergies and dietary requirements must be notified prior to your event date.
Allergen menus available on request. 

S T A R T E R S

Italian Antipasti, Selection of Cured Meats, Marinated Olives, Crostini’s & Dips 

Beetroot and Gin Cured Gravlax, Smoked Crème Fraiche with Breakfast Radish

Roasted Tomato and Pepper Soup

M A I N  C O U R S E   

 Pan Fried Chicken Breast, White Onion Puree, Roasted Shallot Seasonal Veg, Herb Infused Creamy Mash 

Pan Fried Cod Fillet Herb Infused Creamy Mash, Dill Tartar Sauce, Crispy Beer Batter, Crushed Peas 

New Forest Mushroom Wellington, Vegetables and Potatoes of the Season, Creamy Mustard Sauce

D E S S E R T S

Classic Dark Chocolate Fondant, Butter Milk Vanilla Chantilly Cream, Chocolate Crackle 

Sticky Toffee Pudding Butterscotch Sauce and Vanilla Ice Cream

Seasonal Eton Mess, Dorset Whipped Cream, Freeze Dried Fruit Crumb

S E T  M E N U
U P G R A D E S

Upgraded menu options and bespoke menus available upon request. 

T E A ,  C O F F E E  &  C H O C O L A T E S  


