
 

Forman’s Smoked Salmon & Cornish Crab, Avocado & Fennel Salad  

Jumbo Wye Valley Asparagus, Scotch Egg, Wild Rocket, Grain Mustard Dressing 

Smoked Haddock Fish Cake, Baby Leaf Salad, Spicy Tomato Sauce 

Terrine of Chicken, Fig Chutney, Wild Herb Salad, Campagne Bread 

 

~~~~ 

Roasted Fillet of Tilapia, Steamed Saffron Potatoes & Spring Greens 

Welsh Cannon Rump of Lamb, Herb Crush Potatoes, Samphire & Rôti Jus 

Char-Grilled Swordfish, Pea Purée, Courgette Fritters & Citrus Beurre Blanc 

Gressingham Duck Breast, Fricassee of New Season Vegetables, Honey & Five Spice 

 

 

~~~~ 

Lemon Posset 

Summer Berries Pudding, Clotted Cream 

Dark Chocolate Fondant, Almond Ice Cream 

Vanilla Pannacotta, Wilted Red Fruits  

Trio of Desserts 

 

SAMPLE EVENT MENU 

(Green Beans & Shallots will accompany the main courses) 


