
     Platinum Package Menu Selector  
 
 
 

Starters  
 

Cream of wild mushroom soup 
with truffle oil & snipped chives. 

 
Chinese vegetable & noodle soup 

with chilli & sesame 
 

Warm cherry tomato & 
mozzarella tartlet with wild rocket 

& aged balsamic vinegar 
 

Salad of smoked duck, poached 
pear & walnut with morello cherry 

vinaigrette 
 

Platter of exotic fruits with melon 
salsa & port syrup 

 
Terrine of gammon & apricot with 

kumquat marmalade & grilled 
crostini 

 
 
 
 
 
 
 
 
 

 
 
 

 
 
 

 
           
 
          Fish Course 
 

Skewers of monkfish & Parma ham 
with a pesto dressing 

 
Tiger prawn & linguine  

salad with rocket & pesto 
 

Smoked trout with bitter leaves & 
horseradish 

 
Lemon sole rolled with sweet peppers 

& basil & roasted cherry tomatoes 
 

Oak smoked salmon 
with sunblush tomatoes & capers 

 
 

Sorbet/Jelly 
 
  Champagne Sorbet 

 
Elderflower Jelly 

 
Apple Jelly with Calvados 

 
Lemon Sorbet  

 
 
 
 

 

 
 
 

            Main Cours   
 

Roast rack of lamb with a  wine jus, 
roasted sweet potato & sug  snap peas 

 
Roasted breast of duck w rich port 

sauce, dauphinois potatoes, g ed asparagus 
& glazed carrot

 
Grilled chicken breast w  Tuscan 

vegetables, couscous & spice omato salsa 
 

Breast of corn fed chicken st ed with sage 
& chorizo with wild mushroo  & tarragon 
sauce, crushed potatoes & b ered greens 

 
 Grilled 10oz rib eye st k with                   

parmentier potatoes, cara lized red   
onions and buttered greens erved pink 

unless requested oth ise) 
 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

                
          Dessert 

 
  Fresh strawberries, blueberry tartlet  

with a mango & ginger smoothie 
 

Jelly of tequila & pomegranate, orange  
sorbet & grenadine 

 
White chocolate cheesecake, dark 

chocolate  
tart with pistachio ice cream 

 
Raspberry crème brulée with shortbread  

biscuits 
 

Black cherry & Amaretti trifle 
 

Warm pear & almond tart with  
Calvados anglaise 

 
 
 

             To Follow 
 

           Platter of cheese & biscuits  
                 with celery & grapes  
        

 
 

We are happy to happy to cater for vegetarians and specific dietary requirements wit rior notification. 
Please note all of our dishes are prepared in a kitchen were nuts are stored and used; whilst every effort is ade to ensure requested dishes are nut 

free, we cannot guarantee this. 
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