
EVENT MENU

Venison stew
Slow braised Windsor Farm venison, root vegetable, chestnut mushrooms, red 

wine and juniper berry sauce
OR

Pan fried chicken breast
Lemon and thyme marinated free-range chicken breast, leek and herb cream sauce

Tuscan bean & rosemary stew (VG)
Blend of Cannellini, red kidney, black turtle beans, carrot, celery, herbs slow 

cooked rich tomato sauce
Or 

Cauliflower and spinach pie (vg)
Spiced cauliflower, chickpeas, lentil, spinach, vegetables, rich tomato sauce, vegan 

short crust pastry

Chickpeas, roasted Mediterranean vegetable couscous, lemon herb dressing (vg)
Feta, cucumber, tomato, red onion, pepper, Kalamata olive, mint, 

mustard herb dressing (v)

Woodfire Oven roasted rosemary Jersey Royal potatoes (vg)
Buttered fluffy long grain white rice (v)

Apple & rhubarb pudding, oat crumble, vanilla custard (vg)
Double chocolate fudge cake, dark chocolate ganache (v)

Baked vanilla cheesecake, raspberry compote (V)

Tea, Coffee & Mints
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