
  

 

 
£100.00 Per Person Inclusive of Vat 

 

STARTERS  

A Terrine of Lobster, Scallops & Salmon Served 

With Fresh Lobster & a Wasabi Cream. 

or 

Hot Home Smoked Breasts of Quail served on 

Lambs Lettuce with a Warm Pear Puree & Blackberry Dressing. 

or 

A Salad of Avocado, Asparagus, Local Blue Cheese, Walnuts, Pear & Broad Beans 

with Local Watercress Spring Onions &Baby Spinach in a Rosemary Dressing. 

 

MIDDLE COURSE 

A Smoked Chicken, Mushroom & Bacon Consommé 

Served with Salted Bread Sticks. 

or 

A Refreshing Citrus Sorbet topped with Pink Sparkling Wine. 

 

MAIN COURSE 

Pan-Fried Fillet of English Beef Served with Chanterelle Mushrooms, Baked Garlic and  

Baby Onions in a Dark Grain Mustard & Truffle Sauce. 

or 

Grilled Fillet of Local Turbot served with Langoustines, 

And Grilled Asparagus In a Light Red Pepper & Chive Sauce.  

or 

A Dorset Portabella Mushroom Topped with local Grilled Bagborough Brie Cheese 

And Roast Asparagus, On a Bed of Creamed Spinach with Pine Nuts & Wild Mushrooms. 

Main Courses Served with a Selection of Fresh Vegetables 

 

DESSERTS  

A Dark Chocolate Box filled with a Homemade Orange & Honeycomb Ice Cream  

Fresh Strawberries & Oranges in a Drambuie Sauce. 

or 

A Lime Parfait topped with a Cape Gooseberry Sorbet Served with 

Pineapple, Raspberries & Blueberries In a Pineapple Liqueur Sauce. 

or 

A Plate of Fine English Cheeses with Celery & Oatmeal Biscuits 

 

Tea Infusions or Ground Coffee & Petit Fours 

 

A Glass of Champagne at Midnight to Finish 

 

 


