
Banqueting Menu – 2019/2020

32.00 + vat unless otherwise stated

Please select one from each of the following options: 

Starter, Main Course, Vegetarian Main Course and Dessert

Starters 

Served with rustic bread 
Spiced butternut squash soup, crème fraiche 
Smoked heritage tomato and coriander soup 
Roast cauliflower soup, Wookey hole scone

Duck croquette, cherry and orange chutney 

Ham hock and chicken terrine, Tonka bean mayo, toasted brioche 

Pumpkin, pecorino and sage tart, rocket leaves

Heritage tomato, galette dried olive, basil gel  

Kidderton ash goats’ cheese, mixed beetroot salad  



Main Courses

(to include a selection of seasonal vegetables)

Roast breast of chicken, cider fondant, smoked garlic, crème fraiche and tarragon 
sauce 

Slow cooked belly pork, toasted black sesame and coriander rice, pak choi, 
maple, ginger and soy carrots 

Purity braised short rib, celeriac mash, pancetta, baby onion and chestnut 
mushrooms, parsley crumb 

Sous vide lamb rump, crispy potato gnocchi, heritage carrots 
(£3.50 supplement)

Beef sirloin, aubergine and miso puree, beef fat carrots, confit potatoes 
(£6.00 supplement)

Roast Salmon, pickled fennel, broad bean, lemon and saffron potatoes, 
watercress cream 

Smoked haddock, chorizo and pea risotto 

Vegetarian Main Courses

(to include a selection of seasonal vegetables and potatoes as per the non-vegetarian 
main course )

Cured aubergine, sumac potatoes, butternut squash and pumpkin seeds 

Jerusalem artichoke risotto, beurre noisette puree, hazelnut and sorrel 

Porcini ravioli, berkswell cheese, pesto dressing 

Spinach and ricotta tortellini, semi dried vine tomatoes, salsa verdi



Desserts

Spiced coconut, mango and lime cheesecake 

Triple chocolate and salted caramel tart, smashed honeycomb 

Baked egg custard, rhubarb, strawberry and rosewater jelly, 

almond and rosemary crumble 

Blackberry buttermilk panna cotta, spiced apple biscuit 

Lemon sponge, citrus curd, dried raspberry meringue 

Selection of British cheese, celery, grapes and chutney 
(£2.50 supplement)

All banqueting menus are served with tea and coffee.

All dietary requirements can be catered for with prior knowledge.

All items subject to availability.


