Private Dining Sample Menu
Option A

Terrine of confit wild rabbit, Gewurztraminer jelly lime & mango chutney

Gratinated goats cheese tartlet, baby spinach salad, hazelnut dressing

EE I I

Roast beef with all the trimmings

Poached organic salmon, scallop mousse, Champagne veloute

EE I A

Chocolate torte, pistachio ice cream candied pistachio

Nougat parfait, citrus Turkish delight, passion fruit coulis

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 menu offers two choices per course for
parties with numbers from 25 - 40 guests.

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

The Feversham Arms Hotel, Helmsley, North Yorkshire Y062 5AG
Tel: +44 (0)1439 770766 | Fax: +44 (0)1439 770346

. FEVERSHAM ARMS
www. fevershamarmshotel.com | www.verbenaspa.com | email: events@fevershamarmshotel.com

A hideaway hotel



Private Dining Sample Menu
Option B

Pea & lettuce soup, ham hock, parsley oil

Seared scallops, asparagus, morels, shallot dressing

* *x k%

Fillet of Yorkshire beef Wellington, spring cabbage, morel & Madeira jus

Seared monkfish, char grilled Mediterranean vegetables, fennel fondue

* * k k%

Duo of Yorkshire rhubarb, yoghurt sorbet

Coffee fondant, milk ice cream, two sugars

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 menu offers two choices per course for Private Dining
parties with numbers from 25 - 40 guests.

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

The Feversham Arms Hotel, Helmsley, North Yorkshire Y062 5AG
Tel: +44 (0)1439 770766 | Fax: +44 (0)1439 770346
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