CELEBRATIONS — SAMPLE MENUS

Sample brunch menu

Breakfast pastries & muffins

Selection of yoghurt granola pots

Fresh seasonal fruit Salad

Warm sun-blush tomato & feta frittata

Smoked salmon & cream cheese bagel
Bruschetta with mushroom, poached egg & pesto
Hand carved maple glazed bacon bap

Coffee and selection of teas

Juices & Smoothies

Sample dinner menu

Beetroot cured salmon with roasted fennel & watercress salad

Moroccan spiced rump of lamb with sweet potato & chickpea tagine

Champagne jelly served with Hampshire strawberries and New Forest clotted cream ice cream

Coffee & truffles
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CELEBRATIONS — SAMPLE MENUS

Hot fork buffet menu
A choice of three of the following hot selections:

Thyme, garlic and roasted pepper frittata

Chermoula chicken

Lamb kofta served with a mint yoghurt

Butterfly chicken breast with lemon thyme and garlic marinade
Chilli seared tuna served with a mango salsa

Vegetable moussaka

Japanese stir fried beef

A choice of two of the following accompaniments:

Hot new potatoes

Sun blushed tomato crusted salmon with salsa verde
Home cooked gammon with aioli

Charcuterie platter with marinated olives

Spinach roulade with cream cheese, chives and asparagus

A choice of two of the following salad selections:

Roasted fennel and black olive salad served with a caper and dill dressing
Chantaney carrot salad with a mustard seed dressing

Rice medjadargh

Cous cous with roast mediterranean vegetables

Coleslaw with prawns

Cucumber with celery, green grapes and a poppy seed dressing

Mixed seafood paella and pesto

Beetroot and chickpea with coriander

A choice of two of the following desserts:
Selection of lemon, chocolate, summer fruits and pecan sweet tarts

Chocolate mascarpone cheesecake
Summer fruits meringue nest
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Enjoy our selection of homemade sandwiches and wraps, hand cut crisps, crudités & dips

Add these additional items...

Mini Yorkshire pudding with breasola & horseradish
Pork pies with cauliflower pickle

Feta, spinach and roast red pepper frittata (v) (h)
Honey glazed sausages with a grain Mustard Dip
Chicken hot wings (h)

Vegetable samosa with mango chutney (v) (h)
Garlic and herb ciabatta bites (v) (h)

Focaccia with mozzarella, rocket and sun-blush tomato (v)
Sticky soy glazed salmon brochette (h)
Prawn cocktail “boats”

Tapenade bruschetta with proscuitto (v)
Tuna sesame goujons (h)

Ricotta and Mushroom Pizza Slices (v) (h)
Roast leek and gruyere tart (v)

Poached salmon and chive tart

Ham & mature cheddar tart

Gourmet steak and ale pie (h)

Risotto balls with romato concasse (v) (h)
Smoked haddock Rarebit (h)

Chicken saltimbocca

Mixed sushi with wasabi

Smoked duck with apricot relish and spring onion pancake
Chicken satay with peanut dip (h)

Crab cake with sweet chilli dipping sauce (h)

Battered king prawns with a tartare sauce (h)
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