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Party Menu
£32.50 per 3 choices

Starters

Seasonal soup
Ham hock terrine with piccalilli and toast
Goats cheese crostini with rocket and tomato and basil salsa
Potted shrimps and mussels with toast and salad
Smoked salmon with beetroot and horseradish
Smoked chicken salad with honey mustard dressing

Mains

White fish (Depending on availability.) with, spinach, mash
chorizo and salsa verde
Pan fried sea bass with sautéed potatoes, spinach and sauce vierge
Roast chicken breast with boulangere potato, greens and Madeira jus
Roast saddle of lamb with pea pureée, fondant potato, mint and caper jus
Seasonal risotto
Tomato, basil and mozzarella tart with salad

Desserts

Sticky toffee pudding with butterscotch sauce
Vanilla cheesecake with blueberry compote
Greek yoghurt panacotta with seasonal fruit

Summer pudding with clotted cream
Chocolate fondant with vanilla ice cream
Pissarro Cheese Board
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Canapés Menu
£3.50 per person per choice

Stuffed cherry tomatoes:
Blue cheese cream
Green olive tapenade
Ricotta and basil chorizo

Arancini (risotto balls):
Tomato and mozzarella
Mushroom pancetta
Smoked salmon and dill

Crostini’s/crisp polenta:
Lemon, ricotta and basil
Blue cheese and red onion marmalade
Parma ham green olive and mozzarella
Mackerel rillette
Prawn, cream cheese and cucumber

Skewers:
Cherry tomato mozzarella and olive
Pear, grape and blue cheese
Parma ham and melon
Prawn and courgette
Fig and goat’s cheese wrapped in parma ham
Smoked salmon with brown bread and butter

Salt and pepper squid

Honey and mustard chipolatas
Chips



