
 

 

 

 

 

 

 

Canapés 

 

Amuse Bouche 

Maple Roasted Jerusalem Artichoke Soup, Truffle Cream 

 

Starter 

Game Terrine, Beetroot Gel, Parsnip & Black Truffle Remoulade, Thyme & Shallot Dressing 

 

Fish 

Pan Seared Sea Bream, Crab Risotto, Lemon & Chive Sauce, Caviar 

 

Fillet of Beef 

Horseradish Mash, Pickled Red Cabbage, Root Vegetables 

 

Pre Dessert 

Champagne & Strawberry Sorbet 

 

Trio of Desserts 

White Chocolate Mousse, Dark Chocolate Glaze 

Toffee Apple Crumble Tart 

Passionfruit Mousse, Passionfruit Syrup, Meringue Shard 

 

Coffee & Petit Fours 
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