®

ECLECTIC HOTELS

COLLECTION

STARTER

Roasted Smoked Salmon and Crab Tian
Avocado Mousse | Mango & Chilli Salsa

Sliced Smoked Duck Breast
Walnut Biscuit | Stilton Mousse | Wild Rocket | Blueberry Compote

Homemade Soup
Pea | Mint | Spring Onion | Parmesan Crisp (V)

Risotto
Wild Mushroom | Tarragon (V) Starter

MAIN

Ballotine of Chicken Supreme
Fine Cut Ratatouille | Spring Onion | Potato Rosti | Parma Ham | Rosemary Jus

Slow Roasted Sea Bass Fillet
Sweet Potato Purée | Baby Veg | Saffron Cream

Beef Bourguignon
Proper Chips | Rocket

Risotto
Wild Mushroom | Tarragon (V) Main

DESSERT

Sablé Croquant
Strawberry Mousse | Mint Jelly | Lemon Sorbet

Classic Créeme Brilée
Honey & Orange Shortbread

Trio of British Desserts
Sticky Toffee Pudding | Rhubarb Crumble & Custard | Cheesecake & Whisky Jelly

SET MENU - 39
CHOICE OF TWO - 43
CHOICE OF THREE - 45
per person

*Choice menus must be pre ordered 14 days prior and table plan to be recieved 7 days prior to the event

ALL DISHES MAY CONTAIN TRACES OF NUTS
PLEASE ASK FOR MORE DETAILS

ALL FOOD IS SUBJECTTO A 10% SERVICE CHARGE

(V) VEGETARIAN




