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£90.00 per person
Bubbles & Canapes

Starters

Wild Mushroom & Truffle Soup (GFA,DFA)
Croutons, chive créme fraiche

Seared Pave of Smoked Salmon (GF,DFA)
Fine beans and shallot salad, lemon gel, horseradish cream, tomato and
caper dressing

Spiced Spinach & Kale Falafel (VE)
Roasted fig, hummus, tabbouleh, maple and toasted cumin dressing

Ballontine of Smoked Chicken & Parma Ham (DFA)
Heritage beetroot chutney, apple & pine nut salad, toasted sourdough

Main Course

Parma Ham Wrapped Chicken Breast (GF)
Roasted new potatoes, butter greens, shallots & carrots, red wine jus

Roast Fillet of Local Beef (GF)
Thyme and garlic crumb, gratin potato, roasted shallot, truffle and red wine
jus
(served pink or well done)

Herbed Crusted Cannon of Local Lamb (GF)
Parsnip and vanilla puree, fondant potato, roasted shallot, roasted

cauliflower, port wine jus
(served pink or well done)

Fillet of Sea Bass (GF)
Artichoke puree, truffle mash, kale, wild mushroom, caviar butter sauce

Satay glazed Cauliflower steak (VE,GF)
Coriander and garlic mash, sesame bok choy, carrot puree, pomegrante
salsa

Desserts

Sticky Toffee Pudding (GFA)
Toffee anglaise sauce

Blackcurrant Cheesecake (VE,GFA)
Pistachio puree, gingernut crumb, lime sorbet

Chocolate Torte
White Chocolate ganache, salted popcorn

Norfolk and British Cheese Board (GFA)
Apricot chutney, celery, grapes and homemade biscuits

Coffee and Seasonal Petit Fours

Other dietary requirements can be catered for upon request. Please note menu correct at time of printing but subject to changes due to market forces



