
S A M P L E

THE GREAT BRITISH BREAKFAST
–

Tricolour Melon Salad 
Fresh Blueberries, Minted Syrup 

Served with Tiresford Farm Natural Yoghurt, Honey and Seeded Granola

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding  
Griddled Flat Mushroom, Roasted Tomato and Baked Beans  

Freshfield Farm Scrambled Eggs

or

Kiln Smoked Haddock ‘Colbert’ 
Steamed Spinach, Freshfield Farm Poached Egg, Chive Hollandaise, Caviar

–

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

Freshly Brewed Tea and Coffee

Late Morning 
Freshly Brewed Tea and Coffee  

Selection of Danish Pastries



S A M P L E

DINNER
–

Canapés

Chicken Liver and Madeira Pate  
Melba Toast and Red Onion Jam  

& 
Classic Prawn Cocktail  

Baby Gem, Smoked Paprika

–

Twice Baked Soufflé of Smoked Haddock and Soft Herbs  
Braised ‘Cheesy’ Leeks and Pommery Mustard Cream

–

Roast Vale of Clwyd Beef Fillet 
Slow Cooked Beef Cheek 

Parmentier Potatoes, Wild Mushrooms, Traditional Diane Sauce

Selection of Steamed Seasonal Green Vegetables

–

The Great British Cheeseboard, served with Allen’s Chutney and Artisan Biscuits

–

Classic Rum Baba 
Textures of Raspberry, Sesame Tuille, Rum Syrup, Chantilly Cream

Freshly Brewed Coffee  
Selection of Aballu Artisan Petits Fours


