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Evening Menus

Whether you're looking for delicious canapes during post-event

networking or a sit-down three-course meal, our evening menus

are designed to impress and delight your guests.
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Banqueting Menu

Desserts

Chocolate ganache tart 
served with fresh raspberries and crème fraiche

-
Baked vanilla cheesecake 

served with a compote of berries and raspberry coulis Tarte au citron served with Cornish clotted cream
-

Sticky toffee pudding 
topped with toffee sauce and double cream 

-
Freshly brewed Fair Trade coffee

selection of Fair Trade tea & herbal Infusions, served with a selection of truffles

Entrees

Spiced Wild Mushroom, Aubergine and Cous Cous terrine 
with Tomato Coulis and rocket salad (v) 

-
Asparagus, Fennel and Spinach Salad 

topped with freshly Shaved Parmesan and Toasted Pine Nuts (v) 
-

Duck Liver Mousse 
served with Plum Chutney, Pecan nut and Raisin Bread 

-
Oak Smoked Salmon 

served with Roasted Beets, Rocket and Crème Fraiche and Chive Dressing 
-

Suffolk Ham Hock Terrine
Bitter leaves, Pickled Vegetables and Sweet dill Mustard Dressing

Please select 1 entree, 1 main, and 1 dessert dish

Minimum numbers apply for Menus and Day Delegate Rate. All prices shown are exclusive of VAT.

Mains

Baked fillet of sea bass 
topped with garlic, parsley and lemon gremolata, served with saffron braised fondant potato

and French beans
-

Roast sirloin of beef 
served on horseradish mash with roasted balsamic onions and carrot and green bean bundles

and red wine jus
-

Wild mushroom polenta cake 
topped with creamed spinach and roasted vine tomatoes (v)

-
Garlic roasted rump of lamb 

served on dauphinoise potato, wilted spinach and wild mushrooms
-

Sauté supreme of chicken filled 
with a sundried tomato and basil mousse, served with chateau potato, ratatouille of vegetables,

red wine and basil Jus
-

Honey roast duck breast 
with braised red cabbage parsnip and potato gratin

-
Sun-blushed tomato and mozzarella Arancini 

served with lemon and basil butter sauce (v)





£135.00



Vegetable gyoza 
served with sweet soy sauce (ve)

-
Vegetable quesadillas 

served with guacamole (ve, gf)
-

Basil, cherry tomato and mozzarella skewers 
-

Crispy baked cauliflower, corn
and cumin Nuggets (v)

-
Parmesan and olive shortbread 

with pea and mint guacamole

Meat

Beef burgers sliders 
topped with mozzarella cheese, sun-blushed tomato

relish served in sesame seed bun 
-

Sumac spiced lamb and bulgur wheat koftas 
served with beetroot hummus

-
Toasted herb focaccia 

topped olive tapenade, prosciutto and parmesan
shavings

-
Smoked chicken and celeriac and remoulade tart

-
Homemade caramelised red onion sausage roll

Please note there is a choice of 2 drinks per person including beer, wine and soft drinks
Select 1 meat, 1 fish, and 1 vegetarian

Minimum numbers apply for Menus and Day Delegate Rate. All prices shown are exclusive of VAT.

Fish
Prawn gyoza

served with sweet chilli sauce
-

Beetroot gravlax blini 
topped with lemon cream and dill

-
Thai prawn and salmon fish cake 

served with tamarind dipping sauce (gf)
-

Crab and prawn tarts
in a lime and coriander mayo

-
Smoked haddock and cheddar beignets

Vegetarian

1 Hour Networking Packages

Hot & Cold Nibbles 

Please note there is a choice of 2 drinks
per person including beer, wine and

soft drinks



Please select 2 dry nibbles:



Kettle chips 
Vegetable crisps 

Olives and Caper berries 
Hickory smoked almonds 

Wasabi peanuts 
Chilli crackers




Full Bar & Nibbles

Drinks & Nibbles

Please note there is a choice of 2 drinks
per person from the full bar



Please select 2 dry nibbles:



Kettle chips 

Vegetable crisps 
Olives and Caper berries 
Hickory smoked almonds 

Wasabi peanuts 
Chilli crackers




1 hour drinks reception..................................................£18.00
1 hour networking drinks reception package...............£22.00
1 hour full bar drinks reception package......................£22.00
1 hour full bar networking drinks reception.................£28.00

1 hour package prices



Additional Food & Bevarages

Breakfast

American waffles 
with whipped cream and maple

syrup
-

Warm bagels 
filled with smoked salmon and

white cream cheese
-

Hand-carved salt beef pretzel
rolls 

served with pickles and mustard
-

Flowerpot muffins
-

Filled and topped doughnuts 

Drinks

Hot chocolate
-

Vitamin water
-

Iced tea
-

Carbonated presse

£3.50 per item, per person

Minimum numbers apply for Menus and Day Delegate Rate. All prices shown are exclusive of VAT.

Energy Boosters

Flapjack
-

Cereal bar
-

Chocolate brownie
-

Cupcake
-

Pick and mix
-

Haribo selection packs
-

Popcorn

Cakes & Bakes

Retro cake selection 
Wagon Wheels, Snowballs, Penguins, Club Biscuits

-
Soft pretzels

-
American cookies

-
Afternoon Tea cakes 

Handmade Fondant Fancies, Victoria sponge, Chocolate torte, and fruit scones filled with cream and raspberry jam

Snacks

Root vegetable crisps
-

Tortilla wedges
-

Pretzels
-

Japanese crackers
-

Kettle chips
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