
Banqueting Selector 
 

Main Dishes (continued) 
Roast Sirloin of Beef with Wild Mushroom, Shallot & Pancetta in a Burgundy  

Sauce Served with Pan Fried Gnocchi & Broad Beans   £26.00 

Fillet of Beef Wellington Wrapped in Wild Mushrooms, Herb Pancakes & Crisp  

Pu� Pastry Served with Roast Garden Vegetables, Tru�e Basted Potatoes &  

Oxtail Garnish       £36.00 

Garlic Butter Braised Loin of Lamb Served on a Bed of Gratinated Potatoes with  

Glazed Shallots & Green Beans, Finished with a Smoked Garlic Jus  £28.00 

Roast Fillet of Beef Set on a Carrot & Potato Rosti  with Wilted Baby Spinach, 

Crisp Pancetta Lardons & Roasted Squash, Perigourdine Sauce   £32.95 

Slow Roasted Rump of Lamb, Crushed New Potatoes & Creamed Savoy  

Cabbage with Pancetta     £26.00 

Roast Medallions of Veal with Creamed Artichokes & Tru�e, Braised Fondant  

Potato & Wild Mushrooms     £35.00 

 

 

Pre Desserts 
Chocolate Soup with Coconut Sorbet     £4.00 

Lemon Verbena Soup with Yoghurt Sorbet     £4.00 

Champagne & Sago Soup with Orange Sorbet    £4.00 

Basil Gelee with Apple Granite      £4.00 

Coconut, Sago & Melon Soup      £4.00 

Peppered Strawberries with Gin Sorbet     £4.00 

Sticky Rice & Mango Soup      £4.00 

Champagne & Citrus Fruit Jelly      £4.00 

Pink Grapefruit & Vodka Sorbet      £4.00 

Mandarin Pannacotta with Passion Fruit Foam   £4.00 

 

 

 

 

 

 

 Desserts 
Baked Meringue Topped with Forced Rhubarb, Served with  

Mascarpone Ice Cream     £6.50 

Warm Brioche Bread & Butter Pudding with homemade milk chocolate  

Ice Cream       £8.50 

Apple & Blackberry Bakewell with a Mascarpone Ice Cream  £7.50 

Baked White Chocolate Cheesecake with a Peppered Strawberry  Compote  

& Dark Chocolate Ice Cream     £8.50 

Passion Fruit Bavarois with a Spiced Pineapple Jelly & Biscotti  £7.50 

Raspberry Brulee Served with a Pink Champagne & Raspberry Jelly  £7.50 

Spiced Pear William Parfait with a Blackberry Compote    £8.00 

Variation of Mini Desserts: 

Bramley Apple Tart, Apple Crumble & Steamed Lemon Sponge   £9.00 

Valrhona Chocolate Marquise with a Tipsy Co�ee Shot & Raspberry Macaroons £9.50 

Baked Chocolate Tart, Mini Lemon Posset & Con�t Lemon Sorbet   £10.00 

Hot Chocolate Fondant with Strawberry Ice Cream & Sesame Tuille  £10.00 

 

 

Tea, Co�ee & Petit Fours      £2.95 


