
Banqueting Selector 
Here is a selection of sample menus for you to help you plan your perfect event at The Felbridge 

Hotel & Spa. Please do not hesitate to contact us for any help and any advice you may require. 

Choice menus can be catered for by prior arrangement and we will need to have the exact 
numbers for each menu 72 hours in advance. A maximum of three choices per course including 

vegetarian. 

Should you wish to create your own bespoke menu then do not hesitate to contact any member 
of the team who will be pleased to help to bring your ideas to the table. 

You will also �nd  on these pages a list of dishes that can be inserted in to your menu as ‘Amuse 
Bouche’, intermediate courses or pre desserts so you can create as many courses as you like. If 

you want to add a cheeseboard or a cheese course, just ask. 

Our Executive Chef reserves the right to ‘tweak’ the ingredients of the dishes from time to time 
in order to ensure maximum satisfaction of your chosen menu in line with local ‘seasonal’ 

availability. 

Culinary Regards 

Fred Tobin  

Executive Chef de Cuisine  

Starters 

White Onion & Parsley Risotto & Pecorino Cheese (v)   £8.50 

Bu�al o Mozzarella, Sliced Plum Tomatoes & Torn Basil Salad with Tru�e Oil £7.50 

Pressed Red, Yellow, Green Pepper Terrine Aubergine, Caviar & Sa�ron  

Dressing (v)       £7.50 

Goats Cheese Pannacotta with a Picked Beetroot Salad (v)  £7.50 

Homemade Salmon Gravadlax, Served with a Pickled Baby Beet Salad & a  

Grain Mustard Remoulade      £7.95 

Seared Loin of Tuna with Nicoise Salad & Soft Boiled Quail Eggs  £9.50 

Honeydew Melon and Parma Ham with Apple Chutney    £7.95 

Cherry Tomato Tart Tatin, Black Olive Sorbet  (v)   £8.50 

Seared Fillet of Seabass Served on a pan fried ‘Bubble & Squeak’ with a  

Vierge Dressing      £9.00 

Smoked Salmon & Crab Meat Terrine, Golden Raisins and Purple Basil Cress,  

Tomato & Caper Dressing     £9.50 

Tossed Mixed Salad topped with Oriental Five Spice Chicken Skewers in a  

Soy & Wasabi Dressing     £7.95 

Line Caught Seabass & Diver Scallops, Soused Vegetable Salad &  a   

Lemon Foam      £11.00 

Parfait of Chicken Liver and Foie Gras with Red Onion Jam & Warm Brioche £8.50 

Mediterranean King Prawn and Crab Cocktail  with Butter Poached Lobster  

& Cocktail Sauce      £15.00 
Chilli & Coriander Marinated King Prawns Served with Salmon & a Spring  

Onion & Sesame Oil Dressing     £9.00 

 

Amuse Bouche 
(Pre Starter or Intermediate) 

Classic Fish Soup with Sautéed Langoustine & Seabass,  

Garlic Croutons     £3.00 £5.50 

Roasted Diver Scallops, Apple Con�t & Citrus Foam  £3.50 £7.50 

Chilled Melon & Basil Soup with Prawns & Basil Oil  £3.00 £5.00 

Chilled Essence of Vine Ripened Tomato, Basil Foam  £3.00 £5.00 

A Cream of White Bean & Kalamata Black Olive Cappuccino  

Served  with Rosemary Infused Sour Dough Croute  £3.00 £5.00 

Wild Mushroom & Basil Soup    £3.00 £5.00 

Cornish Crab Beignet with a Soft Boiled Quails Egg  £4.00 £7.50 

Atlantic Lobster on a White Bean & Herb Salad  £4.00 £8.50 

Pickled Oysters with Cucumber & Caviar    £3.00 £7.00 

Roast Pumpkin Soup with Parmesan   £3.00 £5.00 

Peppered Avocado & Marinated wild Mushroom Salad  £3.50  £6.50  
 

Main Dishes  

Butternut Squash Gnocchi, Glazed Fennel & Sage Crisps (v)  £18.00 

Herb Basted Breast of Chicken with Wild Mushroom Mousse, Fondant  

Potatoes & Sundried Tomato Ratatouille     £21.50 

Fillet of Halibut Served on a Bed of Creamed Potatoes with a Wild Mushroom  

& Button Onion Fricasee, Red Wine Sauce    £23.00 

Jerusalem Artichoke Pithivier Celeriac Puree (v)   £18.00 

Pan Fried Seabass Fillets, Spring Onion & Leek Potato Cake, Con�t Fennel &  

Caramelised Carrots, Sa�ron & Tomato Butter Sauce    £23.95 

Steamed Fillet of Sole with Tarragon & Lobster Mousse, Crushed Potato,  

Seasonal Vegetables & Mussel Bisque     £25.95 

Steamed Polenta Cake Stu�ed with Ratatouille Con�t Tomatoes & Spinach  

Puree (v)       £18.00 
Pan Fried Breast and Con�t Leg of Guinea Fowl with Mixed Vegetable  &  

Green Lentil Ragout, Tru�e Butter Sauce & Pea Shoots   £25.00 

Roast Breast of Gressingham Duck, Spring Onion & Leek Potato Cake, Con�t  

Duck Croquette Finished with a Rich Madeira Sauce    £25.00 

Roast Fillet of Scottish Salmon Served on a Salt Cod Brandade with Shaved  

Fennel, Leeks & French Beans, Served with a white Wine & Chive Sauce  £21.00 

Tagliatelli with Provincale Vegetables & Basil Hollandaise (v)   £18.00 


