
Dinner Packages

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STRAND | £47.00PP
Starter, main, dessert, bread & butter with staffing & equipment 

GROSVENOR PLACE: £65.00PP
Starter, main, dessert, staffing, bread & butter, one reception glass of prosecco 

& half a bottle of wine per head 

We have a wonderful seasonal selection of starters, main courses & desserts that utilise the best 
available regional ingredients throughout the year. 

All our menus offer 'restaurant quality' plated dishes by our award-winning chefs.

Please choose one starter, one main course & one dessert from the relevant seasonal menu selections 
shown. Vegetarian & other dietary requirements should be 

pre-booked.  

All our menus include a selection of bread rolls & butter, coffee with speciality teas & tisanes served with 
petit fours



Spring Menu A

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Ham hock, pickled carrots & sourdough crostini 

Smoked & poached salmon terrine, lemon jelly, samphire salad & lemon dressing

Smoked mackerel roulade with horseradish snow & candied beetroot salad 

Poached pear salad with candied walnuts, Stilton mousse & walnut bread(V)

Shallot tarte tatin , rocket cress, pickled radish & herb vinaigrette (V)

MAIN COURSE

Rump of lamb, Duchess potato, shallot purée, curly kale & lamb jus 

Lemon & herb crusted pollock, crushed new potato cake, French beans, lemon & saffron jus 

Wild mushroom risotto cake, wild nettles, glazed baby carrots & pea shoots (V)

Pan-roasted potato gnocchi, sautéed spinach, blue cheese & chive sauce (V)

Spinach & ricotta stuffed corn-fed chicken, caraway scented carrots, wholegrain mustard mash, sautéed greens & a rich tomato sauce 

DESSERT

Citrus in the city - lemon tart, lime panna cotta & orange crème brûlée (V)

White & dark chocolate teardrop, blueberry compôte & raspberry gel (V)

Trio of apple - apple panna cotta, caramel apple purée & green apple sorbet(V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Spring Menu B 

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Scallops, pea purée, pea shoots & crispy pancetta 

Pan-seared supreme of Gressingham duck, beetroot gel, 

baby beetroot & aromatic spiced dressing 

Spiced potted crab, pickled radish, lemon jelly & sourdough shard 
Goats' cheese bonbon, fig purée, quail's egg, crushed hazelnuts & sourdough croûte (V)

Chickpea gazpacho (VG)

Toasted brioche croute

MAIN COURSE

Stuffed guinea fowl, confit guinea fowl bonbon, gratin potato, wilted spinach & chard leeks 

Seared venison fillet with white chocolate & parsnip purée, wilted sprout tops, crispy bacon, dark chocolate & Port jus 

Pan-roasted sea bream, confit vine cherry tomatoes, saffron fondants & spinach purée 

Asparagus soup, poached duck egg & pea cress salad(V)

Peanut & butternut stew with wild black rice, toasted nuts & coriander oil (V)

DESSERT

Mont Blanc - dark chocolate semifreddo with white chocolate mousse & bitter chocolate gel (V)

Lemon verbena bavarois with lime sorbet & vanilla tuile (V)

Chocolate & caramel tart with burnt caramel & vanilla ice cream (V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Summer  Menu A 

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Smoked chicken, plum tomato & avocado tian, crispy Parma ham & aged balsamic 

Hot smoked salmon, beetroot jelly, samphire salad & beetroot crisp

Scallop & prawn roulade with caviar & a cauliflower purée

Beetroot panna cotta, horseradish bonbon, lemon tuile & goatsĦ cheese soil (V)

Glazed Capricorn goatsĦ cheese, candied beetroot, rocket cress & a walnut dressing (V)

MAIN COURSE

Pan-fried sea bass, creamed potato, wilted spinach, caper butter sauce & crispy leeks 

Pan-roasted corn fed chicken with lemon & thyme rösti , chard, baby carrots, red kale & red wine sauce

Braised shin of beef & oxtail, champ croquette & summer vegetables 

Sweet potato hash, wilted summer greens, soft duck egg & crispy kale (V)

Goats' cheese & spinach ravioli, warm English beetroot salad, roasted hazelnuts, tomato & chervil dressing (V)

DESSERT

Chip choc chocolate trio - dark chocolate mousse, white chocolate brûlée & milk chocolate tart (V)

White chocolate crème brûlée & roasted strawberries (V)

Tropical trio - passion fruit cheesecake, mango sorbet & pineapple panna cotta (V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Summer  Menu B 

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Pressed chicken & rabbit, fig chutney, grilled fresh fig & brioche 

Seared beef fillet, daikon & watercress salad, sesame & plum sauce 

Tea-smoked mackerel & fine herb, endive salad & horseradish mayonnaise 

Summer tomato terrine, black olive purée, feta crumble & basil cress (V)

Heritage tomato, buffalo mozzarella, tomato jelly, balsamic glaze & baby basil (V)

MAIN COURSE

Glazed honey duck, sweet duck spring roll, braised leeks, carrot purée & cherry jus 

Duo of lamb, braised lamb shoulder, grilled lamb cutlet, beetroot purée, candied beetroot & mint potato cake 

Roasted monkfish with sun-blushed tomato mash, wilted spinach, lemon beans & white wine cream

Black olive gnocchi, burnt onion purée, piquillo peppers, crispy rocket & Parmesan shavings (V) 

Vegetable Irish stew with vegan dumplings & parsley sauce (VG) 

DESSERT

Mango tarte tatin with coconut ice cream, Malibu & mango coulis & a pineapple crisp (V) 

The sweet shop - rhubarb & custard macaroon, toffee apple shot & cherry cola jelly (V) 

GibsonĦs tiramisu, Kahlúa-soaked biscuit, almond mascarpone & cappuccino ice cream (V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Autumn  Menu A 

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Trio of fig - fig tarte tatin , fig jelly & sour fig purée (V)

Salmon & king prawn fish cake with mango & chilli salsa & oriental salad 

Cured Cornish mackerel with roasted baby beetroot & orange & watercress salad 

Orange cured duck, poached quince & walnut salad with a wild rocket & pomegranate dressing

Roasted red pepper & tomato soup, aubergine croûtons & a light truffle dressing (VG)

MAIN COURSE

Roasted rump of lamb, potato fondant, roasted carrot purée, sautéed spinach, white onion marmalade & lamb jus

Dingle belly of pork, boulangère potato, carrot purée, wilted greens & a plum dressing

Lemon crusted cod with wild garlic fondant, red kale & fresh sea herbs 

Brie, artichoke & potato rösti , Cipollini onion, garlic & tomato ragoût & artichoke purée (V) 

Walnut, leek & blue cheese roast with celeriac chips & pea crush (V)

DESSERT

Apple tarte tatin , vanilla ice cream, caramel sauce & apple crisp (V) 

Pecan pie with maple dressing, candied pecans & vanilla ice cream (V) 

Warm chocolate brownie, caramel ice cream & dusted honeycomb(V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Autumn  Menu B

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Orange infused pheasant terrine with sweet raisin purée, brioche toast & wild leaf salad 

Roasted pigeon breast, sweetcorn purée, crispy bacon & maple dressing 

Smoked haddock fish cake, poached egg & Hollandaise sauce(V) 

Wild mushroom & celeriac soup with truffle oil & parsley crisp (V)

Barley black bean salad with avocado mousse, spiced chilli dressing & coriander leaves (V)

MAIN COURSE

Lamb cutlets, gratin potato, pea purée, minted jus & candied carrots 

Pan-fried cod, spinach leaf, chorizo & lemon Hollandaise 

Beef duo - roasted beef, oxtail bonbon, glazed beetroot, smoked celeriac purée, sautéed kale & a sticky barbeque glaze

Thyme roasted butternut squash with pea, feta & bean risotto & soused vine tomatoes (V) 

Beetroot tarte tatin with wilted rocket & thyme roasted vegetables (V)

DESSERT

Baked berry Alaska, vanilla ice cream on a ginger sponge & raspberry coulis (V) 

Chocolate fondant with blood orange sorbet & vanilla Mascarpone (V)

Champagne poached peach, plum & cherry soup & honeycomb shards (V)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Winter  Menu A 

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Duck leg & cranberry terrine, toasted walnut bread & cranberry chutney  

Loch smoked salmon, trio of beetroot, horseradish mousse & young celery 

Smoked pancetta & roasted fig salad with goatsĦ cheese & garlic croutons

Cropwell Bishop Stilton panna cotta with plum chutney, lambs lettuce & olive ciabatta crisp (V)

Leek & potato soup with chive crème fraîche & crispy leeks (V)

MAIN COURSE

Guinea fowl supreme, parsnip dauphinoise, cream leeks, red cabbage & red wine sauce 

Crispy sea bass, buttered mash, braised cabbage & tomato concasse

Braised belly of pork, seared fillet of pork, apple purée, carrot ribbon salad & roasting jus 

Thai spiced aubergine curry, sticky rice, crushed cashews & coriander cress (V) 

Pressed Mediterranean vegetables with asparagus, rocket & endive salad & walnut vinaigrette (VG)

DESSERT

Mulled wine poached pear, cinnamon Chantilly & orange shortbread biscuit (V) 

Oreo cheesecake with Mascarpone mousse chocolate soil (V) 

Banana soufflé with peanut butter mousse & dark chocolate tuile (VG)

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Winter  Menu B

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

STARTER

Rabbit terrine with caramelised plums, sourdough croûte & parsley salad 

Smoked duck ham, candied quince, carrot ribbon salad & parsley cress

Pheasant roulade, raisin purée, confit pear & ciabatta (V) 

Smoked goatsĦ cheese soufflé, air-dried tomatoes, smoked Hollandaise & Parmesan crisps (V) 

Porcini mushroom & arancini with marinated courgette & tomato compôte (V) 

MAIN COURSE

Beef Wellington, parsnip purée, glazed turnips, young leeks, fresh truffle & red wine jus 

Stone sea bass, courgette stuffed Provençale vegetables, smoked red pepper purée & basil oil

Pea & broad bean risotto, wild garlic, shaved Parmesan topped with pea shoots (V) 

Leek, walnut & blue cheese pithivier, celeriac chips & creamed leeks (V) 

Five-spice glazed Breckland duck breast, caramelised red cabbage, green bean & celeriac dauphinoise

DESSERT

Baked Alaska with winter berry ice cream & cherry purée (V) 

Trio of chocolate terrine with orange sorbet, caramel tuile & honeycomb dust (V) 

Honey & pine nut tart with blackberries, blackberry sorbet & crumble (V) 

Please choose 1 starter, 1 main course & 1 dessert

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY



Extra Courses

S u i t a b l e  f o r :  ( V )  V e g e t a r i a n |  ( V G )  V e g a n

FISH COURSES | £9.45 PP

Pan-fried cod on a bed of wilted spinach with grilled chorizo & smoked Hollandaise 

Pan-roasted mackerel fillet with red kale, smoked beetroot salsa & horseradish mousse 

Asian crab salad with chilli cashew nuts, Thai greens & ponzu dressing (V)

Cornish sea bass with creamed spinach & glazed vine cherry tomatoes 

Roasted halibut with girolle mushrooms, crispy leeks & light chicken jus 

SORBET COURSE | £5.10 PP

Pink Champagne sorbet with a white chocolate pencil 

Lychee sorbet with a sesame tuile

Bitter chocolate sorbet with a honeycomb dust 

Lemon sorbet with a lime crisp  

Elderflower sorbet with a vanilla tuile

A KUDOS CHEESE BOARD | £12.05 PP

BRITISH CHEESE (V)

Somerset brie, Yorkshire blue, farmhouse Cheddar & cranberry Wensleydale served with fresh apple chutney                     grapes & 
celery, farmhouse crackers & freshly baked bread 

MEDITERRANEAN CHEESE (V)

Dolce Gorgonzola, drunken goatsĦ cheese, Manchego & Parmesan Reggiano served with mixed olives,                              Italian style 
bread, truffle butter, balsamic glaze & celery batons 

ORDER BY 10AM TUESDAY WEDNESDAY THURSDAY FRIDAY MONDAY MONDAY MONDAY

DELIVERED MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY


