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Main Course




Finishing Touche

Drinks Options



	Banqueting Menu
	Important Information
	Take Your Pick
	Pricing
	Additional Options

	To Start
	G 'n' T Cured Salmon
	Avocado, Crab & Shrimp Tart
	Pulled Chicken & Ham Hock Terrine
	Smoked Chicken Breast
	Duck & Orange Pate
	Goats Cheese & Caramelised Fig
	Quinoa, Avocado & Harissa Sweet Potato Timbale (V)

	Main Course
	Rosemary Maize Fed Chicken
	Slow Cooked Pork Belly
	Red Wine Braised Feather Blade Of Beef
	Ponzu Salmon
	Roasted Butternut Squash
	Wild mushroom & taleggio Polenta
	Herb Crusted Cauliflower Steak

	Finishing Touches
	Lemon & Lime Bavarois
	Biscoff Cheesecake
	Chocolate & Cointreau Torte
	Blueberry & Honey Crème Brulee
	Vanilla & Matcha Panacotta
	White & Dark Chocolate Marquis
	Raspberry Delice

	Drinks Options
	Important Information
	Fancy A Drink?



