
 

 

 

Gold Menu 
Please choose two options for each course for your guests to choose from 

 

 

Bread rolls, selection of dips & butters 

Starters 

Ox cheek croquette, celeriac purée 

Sea bass ceviche, avocado & pomegranate salad 

Burrata cheese, heritage tomato salad, Greek basil oil 

Watercress and spinach soup, poached duck egg 

Main Courses 

Pan seared salmon, aubergine fondu, shrimp red quinoa, lemon tahini dressing 

Roasted cornfed chicken breast, potato terrine, parsnips puree, spinach wild mushroom, jus 

Pan seared duck breast, vegetable terrine, green beans, black garlic jus 

Blade of beef Bourguignonne, horseradish mash, honey glazed carrots, celeriac crisps  

Vegetable wellington, spiced tomato sauce, seasonal greens  

Desserts 

White chocolate and ginger cheesecake 

Sticky toffee pudding, caramel sauce & vanilla ice cream 

Warm Apple tart, cinnamon ice cream 

British Cheese Selection, grapes, celery, crackers & quince Jelly 

 

 
Please note: the menu is subject to change upon products availability & seasons. Our dishes may contain nuts & other allergens, so please 

let us know if you have any allergies when pre-ordering. Fish may contain bones & desserts will contain calories. 


