
Private Dining Sample Menu 
Option A 

 
 
 
 
 

Lobster salad, roquette, lime & grapefruit dressing 
 
 

* * * * * *  
 
 

Caramelised duck breast, potato dauphinoise, lentil jus 
 
 

* * * * * *  
 
 

Raspberry & tarragon mousse, lemon sorbet 
 
 
 
 

A choice of home-made sorbets between courses £3.50 per person 
 

A selection of three cheeses, grapes, celery and apple & mustard seed chutney.   
£7.50 per person 

 
This sample set menu for Private Dining parties 

applicable when there are 41 guests or more. 
 

Simon Kelly and his team have prepared this menu as a suggestion.  Please contact us if you have some thing 
specific in mind 

 



 
 

Private Dining Sample Menu 
Option B 

 
 
 
 
 

Roast quail ravioli, pea pureé, Earl Grey tea jelly 
 
 

* * * * * 
 
 

Roast turbot on the bone, cassoulet of white beans & chorizo, home dried tomatoes 
 
 

* * * * *  
 
 

Pineapple tarte Tatin, coconut ice cream 
 
 
 

A choice of home-made sorbets between courses £3.50 per person 
 

A selection of three cheeses, grapes, celery and apple & mustard seed chutney.   
£7.50 per person 

 
 

This sample is for a set menu for Private Dining parties 
applicable when there are 41 guests or more. 

 
Simon Kelly and his team have prepared this menu as a suggestion.  Please contact us if you have some thing 

specific in mind 
 
 
 


