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Pink Fizz & Canapés on Arrival

Chorizo, Peach & Basil Skewers
Sea Trout, Brown Shrimps, Salsa Verde
(V) Sun Blush Tomato, Mozzarella, Toasted Focaccia

Starters

(V) Carpaccio of Aubergine, Chilli & Mint Yoghurt Dressing
White Pudding, Scallop, Coriander & Lemon Scented Hummus
Pork Rillettes, Toasted Sour Dough, Rhubarb Chutney
Cream of Celeriac Soup, Hot Smoked Salmon, Watercress Pesto

Mains Courses
Roast Duck Breast, Creamed Parsnip, House Chutney infused with bitter orange
Lemon Sole Fillet, Persillade, Buerre Blanc

24hr Lamb Shoulder, Crushed Roasted Roots, Redcurrant Reduction
(v) Spiced Carrot & Coriander Croquettes, Buttered Spinach, Romesco Sauce

Dessert

Assiette of Chocolate:
Gooey Warm Chocolate Brownie, White Chocolate & Pistachio Ice Cream, Dark Chocolate Mousse
Assiette of Raspberries:
Warm Raspberry & Almond Crumble Tart, Raspberry Sorbet, Raspberry Créme Brulee
Cheese Plate: Godminster Hearts, Celery & Figs

Tea & Coffee served with homemade truffles

£39.95 per head
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