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Starters 

 
Whisky Cured Salmon 

Fresh Beetroot Salad, Lemon Crème Fraiche Dressing 
 Toasted Cashew Nut Crumb, Sorrel Cress 

~ 
Tiger Shrimp & Norfolk Crab Tian 

Pickled Cucumber, Dill Crostini 
Soft Herb Salad 

~ 
Spiced Pigeon Breast 

Butternut Squash Puree, Crispy Pancetta, Red Wine Reduction 
Thyme Cress 

~ 
Pressed Free Range Chicken & Ham Hock 

Homemade Piccalilli, Sourdough Crisp 
Parsley Cress 

~ 
Cobble Lane Cured Bresoala  

Pickled Wild Mushrooms, Truffle Dressing 
Crispy Onions 

~ 
Smoked Haddock & Mussel Chowder 

Straw Potatoes & Parsley Cress 
~ 

Main Course 
 

Cumin Infused Beef Fillet 
Braised Sweet Onion Tartin, Sautéed Black Cabbage, Charred Baby Leeks 

Saffron Fondant Potato, Rich Wine Jus 
~ 

Twice Cooked Lamb Rump 
Truffle Mash, Sweet Red Cabbage 

Minted Gravy 
~ 

Pan-fried Stone-Bass  
Braised Baby Fennel, Brussel Sprout and Pancetta Fricassee  

Herbed Potatoes, White Wine Provencal Sauce 



 

 

Roasted Corn-fed Chicken Supreme  
Wild Mushroom & Tarragon Mousse 

Baby Roasted Potatoes 
~ 

Thyme Braised Shin of Beef 
Wild Mushrooms, Creamed Spinach 

Sweet Potato Mash, Rich Cooking Sauce 
~ 

Roasted Hake Fillet 
Patats Bravas, Butterbean Puree 

Sautéed Vegetables 
~ 

Desserts 
 

Dorset Apple Cake 
Winter Berry Compote, Cinnamon Cream 

~ 
White Chocolate & Raspberry Cheesecake 

Red Wine Poached Baby Pear 
~ 

Blackberry Crème Brulee 
Lemon Thyme & Raspberry Biscuit 

~ 
Puff Pastry Baked Pear & Stem Ginger Tart 

Crème Anglaise  
~ 

Carrot and Walnut Pudding 
Warm Apple Syrup 

~ 
Dark Chocolate Torte 

Mint Ice-cream, Black Cherry Compote 
 
 

H.R Higgins Colombia Supreme Coffee and Petit Fours 
 
 

Please choose one starter, one main course and one dessert for your event. 
Dietary requests are catered for with pleasure. 
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