
S A M P L E
B R E A K FA S T

–
Chilled Bellini Cocktail 

–
Tricolour Melon, Blueberry and Mint Compote  

Served with Natural Yoghurt, Honey & Seeded Granola
–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom & Vine Tomato with  

Freshfield Farm Scrambled Eggs 
or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise

–
Morning Bakery Basket  

Netherend Farm Salted Butter, Selection of Preserves & Honey
–

Freshly Brewed Tea and Coffee
–

Late Morning Offering
Freshly Brewed Tea & Coffee  
Selection of Danish Pastries



S A M P L E
D I N N E R

–
Champagne Reception 

–
Canapés

Tartlet of creamed leek, fresh herbs, and Tumworth Cheese,  
Wild mushroom and truffle Duxelle, toasted brioche 

–
Locally Caught Crab Cake & River Dart Home Cured Trout Sweet, 

Pickled Cucumber, Beetroot Mayonnaise & Dressed Shoots
–

Roast Rump of Longwool Lamb Cyder Braised Shallot,  
Roasted Baby Carrot & English Asparagus, Carrot Purée  

& Redcurrant Jus Buttered New Potatoes
–

The Great British Cheeseboard 
Served with Allen’s Chutney and Artisan Biscuits

–
Classic Lemon Tart Meringue Kisses, Fresh Raspberries,  

Coulis, Lemon Balm & Pistachio Crumb
–

Freshly Brewed Coffee & Petits Four


