
 

 

 
Private Dining Menu - £30.00pp 

Starters 
Carrot and Ginger Soup (v) 

Warm ciabatta 

Spicy Grilled Prawns 
Fresh mango salsa, chilli & lime dipping sauce 

Tomato and Burrata Salad (v) 
Drizzled with olive oil & balsamic vinegar 

Three Cheese Fondue (v) 
Rustic Bread 

Mains 
Pan-Seared Salmon Fillet 

Garlic roasted new potatoes, roasted asparagus, lemon & spinach butter sauce 

Pea and Mint Risotto (v) 
Parmesan crisp, pea puree 

Chicken and Prosciutto Wellington 
Garlic & rosemary dauphinoise potatoes, tenderstem broccoli,  

mushroom & red wine sauce 
 

Pork Tenderloin 
Spring onion mashed potato, roasted brussel sprouts, buttered carrots,  

apple cider sauce  

Desserts 
Chocolate Praline Paris Brest 

Hazelnut brittle 

Millionaires Cheesecake  
Caramel sauce, fudge crumb  

Poached Pear and Almond Crumble 
Crème anglaise 

 

Salted Caramel Chocolate Brownie 
Honeycomb ice-cream, toffee popcorn 


