
3 COURSE BANQUET MENU
£29.95+vat per person

Please choose:
 1 starter

1 main course & 1 vegetarian main course (v) 
1 dessert

(Tea and coffee included)



TO START...
Cornish goats cheese and vine tomato 
bruschetta
with chilli mango purée. (V)

Sticky shredded breast of chicken
tossed in fresh coriander, served on a marinated 
vegetable salad.

Shredded pork
with cucumber, olives and tomato topped
with fresh basil and lime infused mayonaise.

Chicken, red pepper & coriander
served with vermicelli noodles and bacon tossed
in balsamic syrup and cress.

North Atlantic prawns
topped with avocado Marie Rose sauce, served with 
fresh frisée and smoked paprika.



MAIN COURSE...
Pan fried breast of chicken
with fresh thyme and rosemary, smothered in a 
creamy peppercorn sauce.

48 hour slow roasted beef
herb rolled beef brisket finished with a roast shallot 
and madeira sauce.

Devon belly pork
cooked in apple liquor and fresh pineapple, with 
spiced red cabbage.

Line caught salmon steak
served with a chunky vierge and balsamic oil.

Local Devon lamb shank
slow cooked and finished redcurrant and mint 
sauce. 

Filo Parcel  (V)
Cornish brie and broccoli with wild mushroom.

Roasted vegetable tart (V) 
pepper and butternut squash with walnuts and 
sundried tomato.

All of the above accompanied by baby vegetables wrapped 
in streaky bacon and either boiled new potatoes in parsley 
butter or potato gratins. Gratins can be infused with one 
of the following oils: sundried tomato and basil; garlic and 
fresh herbs; truf fle.



DESSERTS...
Traditional strawberry Eton mess 
with a chocolate strawberry and marble chocolate 
straw.

Belgian chocolate cheesecake
made with clotted cream and served with a wild
berry compote infused with fresh mint.

Cookie dough torte
with Chantilly cream and white chocolate straw.

Real American pecan pie
with Chantilly cream and white chocolate straw.

A selection of Cornish cheeses
with celery, grapes and homemade chilli chutney, 
with cheese biscuits.


