Menu 1
Ballontine of Duck, Cep Vinaigrette, Green Beans and Celeriac Puree
Pumpkin Ginger Soup, Toasted Pumpkin Seeds
Roast “Hereford Beef” Sirloin with Pithivier of Mushroom and Spinach and Red Wine Jus
Star Anis and Pear Tarte Tatin, Walnut Ice Cream
Freshly Brewed Tea, Coffee and Petit Fours
Menu 2
Tart Fine of Red Onion, Goat’s Cheese and Rocket Salad
Celeriac Velouté with Truffle QOil
Roast Fillet of Monkfish, Sauté of Cabbage, Pancetta, Baby Onion and Bordelaise Sauce
Vanilla Panna Cotta and Lime Marinated Strawberry, Sable Biscuit

Freshly Brewed Tea, Coffee and Petit Fours
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Menu 3
Terrine of Chicken and Foie Gras, Pear Chutney, Celeriac and Sakura Cress
Sweet Potato Soup with Rocket Pesto
Roast Duck Breast with Spiced Red Cabbage, Celeriac Purée and Port Wine Sauce
Chocolate and Raspberry Mousse with Caramel Ice Cream and Puff Pastry
Freshly Brewed Tea, Coffee and Petit Fours
Menu 4
Salmon “Mini” Fish Cake, Shaved Fennel Salad and Ginger Foam
Roast Red Pepper Soup with Garlic Croutons
Roast Rump of “Slaney Valley” Lamb, Turnip Confit, Banana Shallot and Pommery Mustard Sauce
Mango Cheese Cake, White Chocolate Caramel and Mango Sorbet

Freshly Brewed Tea, Coffee and Petit Fours
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