THREE COURSE SAMPLE MENU

STARTERS

British Coast Red Bream (GF) (DF)
Charred Cucumber, Crones Artichokes, Brown Shrimp & Mace.

Loch Duart Salmon (GF) (DF)
Hot Smoked, Pickled Kohlrabi, Semi-Dried Cumin-Scented Grapes & Red Vein Sorrel.

Confit Goose
Slow-Cooked Goose Rillette, Date & Truffle Jam & Goose Fat Toast.

Quail (DF)(GF)
Charred Braeburn Apple, Celeriac Remoulade & Blackberry Emulsion

Winter Carprese (GF) (V)
Blood Orange, Heritage Beetroots & Mozzarella.

Goat Cheese & Pumpkin Crumble (GF)
New Season Pumpkin & Squash, Neal's Yard Goat's Cheese, Pumpkin Seed Crumble
& Due Valle Balsamic. (This can be served as a vegan option.)

Aubergine Carpaccio (VV) (GF)
Thinly Sliced Marinated Aubergines & Smoked Aubergine Caponata.

MAINS

Re- Legged Partridge (DF) (GF)
Potato Rosti, Roasted On The Crown, Shredded Leg, Peppered Savoy,
Blackberries & Wild Mushrooms.
(DF) (GF)

Creedy Carver Confit Leg of Duck (GF) (DF)
Crushed Celeriac, Purple Sprouting Broccoli, Garlic Roasted New Potatoes,
& Barrel Aged Pedro Ximenez.

Lake District Hogget Lamb Rump (GF) (DF)
Crushed Celeriac, Purple Sprouting Broccoli, Garlic Roasted New Potatoes,
& Barrel Aged Pedro Ximenez.

Creedy Carver Turkey Breast (GF) (DF)
Crushed Celeriac, Purple Sprouting Broccoli, Garlic Roasted New Potatoes,
& Cranberry Turkey Jus.

Monkdish Tail, (GF) (DF)
Paprika-Crusted Monkfish Tail, Roasted Salsify & Lemon-Scented Rainbow Chard.

Cornish Coast Cod, (GF) (DF)
Paprika-Spiced Cod, Roasted Salsify & Lemon-Scented Rainbow Chard.

Christmas Wellington, (DF) (V) (W)
Roasted Roots. Kale, Parsnip Velouté, Cranberries, Mini Roast Potatoes
& Chestnut Salsa Verde.

DESSERTS

Vegan Chocolate Cheesecake (VV) (DF) (GF)
Roasted White Chocolate Crumb & Mixed Spice Winter Berries

Dark Chocolate Mousse (V) (GF)
Roasted White Chocolate Crumb & Mixed Spice Winter Berries

Apple & Blackberry Crumble Tartlet (VV) (DF)
Roasted White Chocolate Crumb & Mixed Spice Winter Berries




CANAPES SAMPLE MENU

Pigs in Blankets (DF)
Baked Apple & Mustard Compote.

Venison Meatballs (GF)(DF)
Roe Deer, Roasted Garlic & Juniper Yogurt Dip.

Salt Beef (GF)(DF)
Braised Brisket, Dijon & Honey Mustard Glaze, Chive & Cornichon.

Hot Smoked Mackerel Paté
Steve Hodges Smokehouse, Nutmeg, Basil & Créme Frafche Cones.

Smoked Salmon & Caviar
Steve Hodges Smokehouse Salmon, Nutmeg, Créme Fraiche & Fennel Seed
Cones.

Winter Arancini (V
Cavolo Nero, Fennel Seed & Mozzarella.

Pea & Mint Falafel (DF) (VV)
Green Chili & Coriander Chutney.

Smoked Aubergine Caponata (DF) (VV)
Fire-Smoked Aubergine, Paprika, Green Chilli, Cured Tomato & Caper
Caponata.

Blue Cheese & Grape (V)
Muscat Grape rolled in Cornish Blue Cheese, Crusted With
Candied Pumpkin Seeds.




BOWL FOOD SAMPLE MENU

Beef Bourguignon (GF)
Braised Dedham Vale Beef, Button Mushrooms, Carrots, Celery,
Rosemary & Thyme. Truffled Creamed Potato.

Venison & Cranberry Sausage (GF)
Lake District Venison Sausage, Mustard Mash, Red Onion & Braised Red
Cabbage.

Butter Chicken (GF)
Garam Masala & Yogurt Marinated Chicken, Cumin Seeds, Kashmiri Chili,
Ghee, Coriander & White Rice.

Lamb Confit (DF)
Slow-Cooked Studded Lamb Shoulder, Balsamic Onions,
Orzo Pasta & Herb Salsa.

Cod & Chips (DF)
Crumbed Fillets of Cod, Traditional Chip Shop Chips,
Shallot & Herb Tartar Sauce.

Thai Prawn Curry (GF)
Galangal, Coconut, Palm Sugar, Kaffir Lime, King Prawns & Sticky Rice.

Tortellini (V)
Porcini, Jerusalem Artichokes, Rocket Leaf, Parmigiano & Single-Estate Olive
Oil.

Festive Spiced Vegan Burger (DF)(VV)
Crushed Chestnuts, Cranberries, Chili, Kale, Kidney Beans, Garlic & Thyme
Roasted Squash Wedges.

Masala Chickpea & Aubergine Curry (DF) (GF) (VV)
Coriander, Pickled Curried Onion Salsa & White Rice.

POTTED DESSERTS

Vegan & Gluten-Free Raspberry and Dark Chocolate Mousse
Chocolate Mousse and Raspberry Coulis (DF) (GF) (VV)

Mascarpone Coffee
Coffee Cream, Rich Dark Chocolate and Coffee Ganache (V)

Passion Fruit Meringue
Passion fruit mousse, Mango and passion fruit coulis (V)




