
Autumn / Winter Banquet Menu 

Starters 

Spicy Vegetable Soup, Cumin Roasted Seed, Coriander Oil (VE, NGCI)

Pulled Chicken & Ham Terrine, Bearnaise Sauce, Pickled Radish (NGCIA)

Main Course 

Aubergine Parmigiana, Smoked Tomato Ragu, Dressed Rocket and Parmesan Salad (VE NGCI)

Seabass Fillet, Caper Mint Crushed Potato, Samphire and Spinach, Bearnaise Sauce (NGCIA)

Desserts 

Chocolate Salted Caramel Tart, Poached Pear, Pear Puree, Miso Caramel (VE, NGCI)

Winter Spiced Pear Sponge, Rum and Miso Caramel, Jude’s Vanilla Ice Cream (VE)

VE – Vegan NGCI – Non-Gluten Containing Ingredients NGCIA – Non-Gluten Containing Ingredients Available 




