
Severn and Wye Smoked Salmon
Horseradish & grilled Toast

Nanaji’s Large Vegetable Samosa
with Tomato Salsa

Slow Roasted Tomato Soup
with fresh Basil and toasted Ciabatta

Classic 1970’s Prawn Cocktail 
Bloody Mary Sauce & crispy Lettuce

Homemade Warm Scotch Egg
Smoked Garlic Mayonnaise

Torn Mozzarella & Cracked Black Pepper, 
Slow roasted Tomato Salad & smashed Basil Pesto

Mother’s Day Menu

Mains
Slow cooked Roast Beef

with hand cut Wedges, French Beans, Yorkshire Pudding, rich pan Gravy

Gloucester Old Spot Crispy Pork Belly
with creamed Spinach and Mustard Mash

Roasted Norfolk Half Chicken
with Hand Cut Wedges, French Beans, Yorkshire Pudding, rich pan Gravy

Salmon Steak
blackened with Molasses & Spices, sauté Soy & Ginger Greens 

Baked Macaroni
with roasted Porcini & Spinach

12oz Flat Iron (Butler’s) steak
with a choice of hand cut Wedges or Chips with Rosemary and Sea Salt,

roasted Tomato, and a choice of Béarnaise,
Green Peppercorn or Bourbon & Barbeque sauce.

Puddings

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Pumpernickel

Carpaccio of Beef Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Basil, Mozzarella and Cherry Tomato Brochettes

HOT
Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£16 for 6 bites per person
Glass of prosecco on arrival – add £8.5

Fork Buffet 
Please select one option from the Meat, Fish, Vegetarian 

and Puddings sections below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Beef Goulash with Smoked Paprika and Soured Cream

Pork and Somerset Cider Casserole

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Buttered Cauliflower and Lentil Curry

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

Rice and green salad, selection of breads

Pudding table
Dark Chocolate Bourbon Cream and Orange Pots

Raspberry Cheesecakes

Crème Brulee

Tiramisu

£44 per person
Glass of prosecco on arrival – add £8.5

Barbeque Buffet
Tandoori BBQ Chicken with Cucumber and 

Toasted Cumin Yogurt Raita 

Beef, Red Onion and Mushroom Skewers
with Sticky BBQ Glaze 

Grilled Halloumi and Red Pepper Skewers
with Moroccan Olives

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Tuscan Rolls

Dark Chocolate Bourbon Cream and Orange Pots

£29.50 per person
Glass of prosecco on arrival – add £8.5

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Belgian Chocolate and Hazelnut Tea Cake

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £8.5

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Starters

Madagascan Vanilla Crème Brûlée
with home made Fruit & Nut Biscotti

Tiramisu
Italian for ‘pick me up’ made using our classic recipe

Vanilla Cheesecake
with Cherry Compote

Sticky Toffee Pudding
Warm Toffee Sauce and Vanilla Ice Cream

£35.00 per head for 3 courses
(CHILDRENS MENU AVAILABLE FOR DAY)

(£20 deposit per person taken on booking)


