
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

First Course 
Carrot, parsnip and ginger soup with chill and herb garnish (ve)(gf*) 

Contains: Celery 

Starters  
Mackerel and mascarpone mousse, pickled red onion, 

pomegranate seed, salt and pepper crostini’s (gf*) 
Contains: Eggs, Fish, Gluten, Milk, Mustard, Soybeans, Sulphur Dioxide 

 

Prosciutto, fig and goats cheese salad,  
served with maple balsamic dressing (gf) (ve*) 

Contains: Milk, Sulphur Dioxide 

Mains 
Tender slow roasted beef, crispy potato and parsnip cake, 

baby carrot and tender stem broccoli  
and a rich mushroom and madeira Jus (gf*) 

Contains: Eggs, Gluten, Milk 
 

Salmon en croute served with fondant potato and  
parsley sauce, baby carrots and tender stem broccoli  

Contains: Eggs, Fish, Gluten 
 

Orzo pasta with caramelised winter vegetables, 
served with feta and crispy kale (ve)  

Contains: Gluten, Sulphur Dioxide 

Desserts 

Biscoff and miso caramel cheesecake with raspberry coulis and chocolate soil (ve)  
 Orange and chocolate posset, dark chocolate dipped shortbread (gf*) 

Contains: Eggs, Gluten, Milk, Soyabeans 

Mulled wine spiced plum tart with lemon clotted cream  
Contains: Eggs, Gluten, Milk 

Cheese Station 

Selection of continental cheese with accompanying crackers and chutney (ve*) 
Please see the station for full allergen information  

 

 


