
MAINS

Roast  Chicken  Breast ,  Asparagus ,  Truf f le  and  Chedder  Macaroni ,  Cr i spy  Sha l lots  (Eggs ,  Mi lk ,
G luten)

S low Cooked Beef  Feather  b lade ,  Sa f f ron  Aranc in i ,  Roast  Tomato  Sauce  (Su lph i tes ,  Mi lk ,  Eggs ,
Gluten ,  Ce lery )

Roast  Lo in  o f  Pork ,  Apple  and  Fenne l  Mashed Potato ,  G lazed  Carrot (Mi lk ,  Ce lery ,  Su lph i tes )

Miso  Baked  Cod,  Mushroom and Ginger  Broth ,  Cr ispy  Sush i  R ice  (Soya ,  Sesame,  G luten ,  F i sh )

Wi ld  Mushroom Risot to ,  Mozzare l la  and  Herb  Crusted  Portobe l lo  Mushroom V (Mi lk ,  Su lph i tes )

Di l l  and  Onion  Seed  Breaded  P la ice  F i l le t ,  Warm Brown Crab  Tartar  Sauce ,  Roast  New Potatoes
(F ish ,  Crustaceans ,  Mi lk ,  Eggs ,  G luten)

Tandoor i  Sp iced  Trout ,  Crushed  Bombay  Potatoes ,  Coconut  Curry  Sauce  (F i sh ,  Ce lery )

Baked  Miso  Auberg ine ,  Charred  Auberg ine  Puree ,  Cr ispy  Beechwood Mushrooms VE (Soy ,
Sesame)

6oz  F i l le t  Steak ,  Mushroom Ketchup,  Coasta l  Cheddar  Dauphino is ,  Green  Peppercorn  Sauce
(Mi lk ,  Ce lery ,  Su lph i tes )  (£7pp  Supplement )

TO START 

Roast  Butternut  Squash  Soup ,  Cor iander  Oi l ,  Onion  Bha j i  Ve  (No  A l lergens )

Potted  Mushroom Par fa i t ,  Ch ive  Je l ly  and  Toasted  C iabatta  Ve  (Soya ,  Su lph i tes ,  G luten  (Can  Be
Gluten  Free )

Pressed  Chicken  Terr ine ,  B lack  Gar l ic  Caesar  Dress ing ,  Baby  Gem (Egg ,  Mi lk ,  Mustard ,
Su lph i tes )

Cr ispy  Char  S iu  Pork  Be l ly ,  Hoi  S in  Dress ing ,  P ick led  Ginger  (Sesame,  Soy ,  G luten ,  Eggs ,  Mi lk )

Warm Smoked Sa lmon and  Crème Fra iche  F i lo  Tart le t ,  Watercress  and  Fenne l  Sa lad  (F i sh ,  Mi lk ,
Eggs )

Cr ispy  Shredded Lamb Shoulder ,  Watermelon ,  Cucumber  and  Mint  Sa lad ,  Yogurt  Dress ing
(Mi lk )

Sa lad  o f  Hot  Smoked Trout ,  D i l l  Ranch  Potato  Sa lad ,  Sof t  Bo i led  Egg  (F i sh ,  Mi lk ,  Eggs )

Sundr ied  Tomato  and  Har issa  Gnocchi ,  Parmesan  Cr isp ,  Baby  Leaf  Sa lad   V  (G luten ,  Mi lk ,  Eggs )

G r e e n  H o u s e  M e n u
We ask  you  to  choose  three  s tar ters ,  three  main  courses  and  three  desserts  for  your

ent i re  party  ( th is  must  inc lude  a  vegan/vegetar ian  cho ice  i f  requ ired) .  F ina l
se lect ions  and  numbers  to  be  conf i rmed no  la ter  than  one  week  pr ior  to  your  event .



TO FINISH

Mil l iona i res  Caramel  Tart ,  Tof fee  Ice  Cream V  (Soya ,  Eggs ,  Mi lk ,  G luten)
Dark  Chocolate  Brownie ,  Choco late  Mousse ,  Cof fee  Ice  Cream V  (G luten ,  Eggs ,  Mi lk ,  Soya )

Dorset  C lot ted  Cream Panna  Cotta ,  S trawberry  Sorbet ,  Shortbread  Crumb (Mi lk ,  G luten)

Mango and  L ime Posset ,  Coconut  Sorbet ,  Honeycomb and  Mango Compote  V  (Mi lk )

Chocolate  and  Coconut  Torte ,  Choco late  Ice  Cream Ve  (Soya )

Warm Banana  and  Walnut  Bread ,  Butterscotch ,  Sa l ted  Caramel  Ice  Cream Ve  (Walnuts ,  Soya )

Burnt  Basque  Cheesecake ,  Orange  Sorbet  (Mi lk ,  Eggs )

White  Chocolate  Crème Bru lée ,  Maple  and  Raspberry  F lap jack  V  (Mi lk ,  Eggs ,  Soya )

V =  Vegetar ian ,  Ve  =  Vegan ,  a l lergens  in  (brackets )  are  present  wi th in  the  d ish .

We would  p lease  ask  for  you  to  keep  us  in formed of  any  guest ’ s  d ietary  requirements  to  ensure  there  i s  no  cross
contaminat ion  as  a l lergens  are  used  in  our  k i tchen .  A l l  measures  are  taken  to  ensure  we  are  a t tent ive  to  guests ’

requ irements ,  however ,  p lease  note  that  we  cannot  guarantee  there  would  be  no  t race  o f  a l lergens

F ina l  se lect ions  and  numbers  to  be  conf i rmed no  la ter  than  one  week  pr ior  to
your  event .  


