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Bread Basket and Salted Butter  
 

Prawn Cocktail Salad Leaf Cup  
 

Chicken Pate, Red Onion Chutney  
 

Roasted Squash and Beetroot Salad  
Goats Cheese, Rocket Leaves, Vinaigrette Dressing  

 

 
 

Venison Bourguignon  
Smoked Bacon, Baby Onions, Mushroom and Red Wine Sauce  

 

Cumberland Sausages  
Red Onion Gravy  

 

Vegetarian option available from the Kitchen upon request  
Chestnut Mushroom Arancini  

Celeriac Puree, Quince Jelly , Sauteed Garlic and Parsley Mushrooms, Shaved 
Parmigiano Reggiano  

 

 
 

Creamed Mashed Potatoes  
 

Roasted Carrots and Parsnips  
 

Steamed Leeks and Curly Kale  
 

 
 

Chocolate Orange Cheesecake Pot  
Choc Chip Biscuit, Chocolate Brownie, Orange Gel  

 

 
 

Full Afternoon Tea  
 

 
 

 
 
 
 
 

 
 
 
 
 
 


