
Gold Cup Experience 

Main Event

Chocolate and caramel torte encased in a crisp chocolate with a soft centred
caramel served with a seasonal compote  

 
Vanilla and cinnamon oat baked cheesecake served with whipped ginger

cream and served with a brambly apple marmalade  

Melton Mowbray pork pies, pickled onions, scotch eggs, quicks cheddar and
spring onion shortcrust pastry quiches, cornichons, British coronation

chicken slices pickles and hand-crafted breads and English salted butter 
 

Chargrilled chicken supreme, tossed cos and baby gem drenched in oozing
Ceaser dressing completed with sun blush tomatoes, ciabatta crotons

anchovies and shaved parmesan finished with a drizzle of cold pressed oil 
 

Venison and pork meat delicately pressed balls bound in a rustic tomato
sauce with oregano and fresh crispy basil leaves served with penne pasta

and a wedge of garlic and rosemary focaccia 
 

Butternut squash, cauliflower and puy lentil curry with aromatic notes and
coriander served with a coconut rice, spinach bhajis, garlic naan and

poppadom’s  

Dessert

The Great British picnic grazer 

Starter


