
IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS 

PLEASE SPEAK TO OUR TEAM PRIOR TO THE EVENT 

 MENU 

STARTER 

CHEESE AND BISCUITS  

 TEA, COFFEE AND MINTS 

OAK SMOKED SALMON WITH SUCCULENT PRAWNS 

SERVED WITH A SOUR CREAM AND CHIVE DRESSING 

MAIN 

SUPREME OF CHICKEN STUFFED WITH MUSHROOMS                

IN A WHITE WINE AND TARRAGON SAUCE   

SERVED WITH SEASONAL VEGETABLES AND POTATOES 

DESSERT 

LUXURY WHITE CHOCOLATE AND RASPBERRY CHEESECAKE 

TO FINISH 

ROLL AND BUTTER  


