EVENTS

SAMPLE MENUS




CANAPES

Pea & Old Winchester arancini, fresh mint pesto
Sun-dried tomato, olive tapenade on toast
Mushroom vol au vent

Duck liver parfait on toast

Sirloin beef & horseradish Yorkshires

Smoked salmon & dill cream cheese blini
Mackerel pate, tartare remoulade, rosemary toast
Cauliflower bhaji, mango ketchup

Black Bomber and spring onion tart

Chorizo Rosario croquette & aioli

Baked polenta, cured ham, bocconcini
Moroccan king prawns, harissa yoghurt

Sea trout taco, sour cream, jalapeno

Lamb bonbon and gravy

Panko crab & chive fishcake, tomato fondue




—— FINE DINING

STARTERS

Pan seared scallops, parmesan puree, chorizo crumb, chipotle oil, coriander
cress

Duck liver parfait, duck pastrami, orange gel

Mushroom arancini, chestnut mushroom pate, pickled enoki, parmesan crisp,
confit tomato

Smoked salmon & crab cannelloni, cucumber relish, caviar, tendrils, focaccia
toasts

Beetroot carpaccio, Rosary ash goats’ cheese, balsamic, watercress

Chorizo Rosario scotch egg, sherry red onion marmalade

Twisted Nose gin & beetroot cured chalk stream trout, apple & celeriac
remoulade, pickled radish

Curried red lentil soup, paneer & butternut bhaji, coriander oil, coriander cress
Blow torched mackerel, mackerel tartare, smoked apple & Jack Daniels dressing
Jersey Royal and summer vegetable terrine, charred asparagus, sundried tomato

pesto



—— FINE DINING

MAINS

Chalk stream trout, créme fraiche and crab sauce, champ, stem broccoli

Roasted hake, mussel velouté, jersey royal & vegetable fricassee

Pan seared halibut, pickled onion & dill beurre Blanc, pancetta croquette, charred

asparagus & spring onions.

Chicken breast, summer vegetable emulsion, Parsley mash, buttermilk chicken fillet

Beef rump cap, beef fat potato, peppercorn sauce, hispi cabbage

Seared duck breast, confit duck leg bon bon, spring onion potato pancake, fondant

carrot, Cointreau jus

Sirloin of British beef, garlic crouched potatoes, roasted onion, beans, red wine sauce.

Charred lamb fillet, herb crusted lamb bon bon, dauphinoise potato, braised red

cabbage, lamb jus

BBQ beef fillet, hickory smoked brisket, mac n cheese cake, collard greens, burnt apple

jus

Pea risotto, local watercress pesto, parmesan crisps, lemon, pea shoots

Tagliatelle, truffle & wild mushroom cream sauce, wilted spinach, pangrattato

Squash & falafel wellington, crushed baby potatoes, spring greens, roasted red pepper

sauce




— FINE DINING

DESSERTS

Dark chocolate delice, chocolate Brownie base, coconut sorbet, pineapple
crisp

White chocolate cheesecake, toasted granola, rhubarb gel, rhubarb sorbet,
rhubarb crisp

Blood orange mouse, blondie base, Chocolate ice cream, bitter caramelized
chocolate tuille

Winchester mess, strawberry sorbet, basil

Lemon tart, lemon curd, strawberry, brown sugar ice cream

Strawberry mousse, whipped lemon curd, clotted cream ice cream, brandy
snap

Sticky toffee pudding, miso toffee sauce, milk ice cream, sunflower seed
croquant

Creéme brulee, thyme shortbread

Seasonal crumble tart, tonka bean ice cream

Spiced rum set custard, roasted pineapple, stem ginger crumble



—— AFTERNOON TEA

CAKES & SCONES

PREMIUM

«+ Clotted cream scone

SIMPLE
« Cream scone
+ Chocolate brownie

« Carrot cake

SANDWICHES

SIMPLE
+ Smoked cheese & chutney
» Egg mayonnaise & cress
+ Honey roasted ham & mustard

+ Hummus & roasted peppers

« Strawberry tart

+ Lemon madeleines with honey glaze

PREMIUM

Finger focaccia sandwiches

+ Mozzarella, plum tomato & basil

Smoked salmon and cream cheese
Chicken, Parma ham and garlic

mayonnaise




SIMPLE
SANDWICH LUNCH

SANDWICHES

« Cheese & tomato (v)

« Ham & cheese

» Tuna mayo & sweetcorn

» Egg & cress

« Cream cheese & cucumber

« Cheese & onion

DESSERT FINGER FOOD

« Assorted mini cakes « Assorted crisps

« Fresh fruit




PREMIUM
SANDWICH LUNCH

SANDWICHES

« Hampshire honey roasted gammon with wholegrain mustard mayo
« Smoked salmon with cream cheese and chive

o Beef pastrami with horseradish and rocket

« Smoked cheddar and smashed caramelised onion chutney (v)

« Chicken Caesar, bacon & cos

« Chickpea, celery & mayo salad (v)

« Prawn cocktail

 Cheddar, tomato & chive mayonnaise

« Coronation Quorn

DESSERT FINGER FOOD

« Assorted mini cakes « Chorizo sausage roll, homemade chutney
« Fresh fruit « Harissa king prawns, yoghurt dip

« Seasonal tartlet

« Arancini

« Assorted crisps




HOT WORKING
LUNCH

Mac n cheese, crispy onion and smoked cheddar crumb
Sticky honey garlic cauliflower wings with Corn, pepper and
black bean smoked paprika rice.

Local pork sausages with creamy mash and caramelized
onion gravy

Thai green chicken curry, jasmine rice and crispy vermicelli
Squash dhansak and butternut crisps

Vegan mushroom carbonara

Catalan butterbean stew with roasted sea trout

Coastal fish pie

Garlic bread and salad for pasta dishes

Side of vegetables



— BOWL FOOD

« Local pork sausages with creamy mash and caramelized
onion gravy

« Thai green chicken curry, jasmine rice and crispy
vermicelli

e Pea and ricotta risotto and tendril pesto

« Mac n cheese, crispy onion and parmesan crumb

« Catalan butterbean stew with roasted hake

« Coastal fish pie

« Squash dhansak and butternut crisps.

« Catalan butterbean stew

« Bath chaps, smoked mash and crackling

« BBQ brisket, smoked cheese polenta and crispy onion

« Pea, board bean gnocchi with rosary goats’ cheese

« Avocado, edamame beans poke bowl

 King Prawn jambalaya, chard corn relish

e Scallop, roasted cauliflower and salsa verdi

« Vegan mushroom carbonara

 Onion bhaji, sag aloo and mint yoghurt




FINGER FOOD

VEGETARIAN

MEAT

« Homemade sausage roll, English
mustard glaze

 Buttermilk chicken with BBQ sauce

« Rump steak ciabatta with mustard
mayo

« Shredded Buffalo chicken wrap,
ranch dip

« Dulled pork bao buns, chilli slaw

FISH

Fish cakes, tartar sauce
Asian Chilli Garlic Prawns
Cured salmon, dill yoghurt on

toast

Fish taco, tomato relish

Trout and wasabi cucumber roll

Vegetable samosa with mango chutney
dip

Onion bhaji with homemade chilli
sauce

Vegetable Pakora with mint yoghurt
Hummus, pitta and grissini

Pea and mint arancini

VEGAN

.

.

Roasted red onion hummus, pitta
and grissini

Falafel, harissa dip

Vegan Pizza Pinwheels

Sun dried tomato tapenade flat
bread

BBQ pulled jack fruit wrap



BBQS

GOLD

Pork belly strips with a sticky cider glaze

Rump steak ciabatta with a red onion marmalade
Buttermilk Barbecue Chicken with flatbreads

Premium British Pork & Leek Sausage in a brioche roll
Crispy mushroom shawarma with flatbreads

Jersey royal and chorizo salad with a Greek yoghurt dressing
Chilli slaw

Watermelon carpaccio with feta and mint

BBQ corn on the cob with miso butter

Sauces, dressing and chutneys

SILVER

Baby back pork ribs marinated in our house rub

Beef burger in a floured bap with maple bacon

Pulled jackfruit in a floured bap (vegan)

Harissa chicken breast with tahini and mint yoghurt

Potato salad with spring onion, caper and wholegrain mustard
Tomato, mozzarella and pesto salad

Avocado Caesar salad

Sauces, dressing and chutneys




BBQS
BRONZE

« Beef burger Monterey jack cheese floured bap

Homemade vegan burger (vegan)

Local sausage hot dog, fried onion

Roasted lemon and thyme chicken

Potato salad

Mixed summer leaves

Dressing and sauces

DESSERTS

« BBQ pineapple infused in rum syrup with whipped vanilla cream & brown

sugar meringue (vegan option available)

Local Judes ice cream pots (various flavours inc vegan options)

Grilled peaches with cinnamon n sugar and salted caramel sauce

Chocolate chip s'mores with summer berry compote

New Forest strawberries and cream
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