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Sample Dinner Menu 
 

 
Starters 

 
Roast Tomato & Red Pepper Soup 

Crispy Onions  
 

Prosciutto, Honeydew Melon & Mozzarella Salad 
Rocket Salad, Balsamic Reduction  

 
Tempura Battered Vegetables 

Sweet Chilli Glaze, Sesame Beansprout Salad  
 

Roast Beetroot 
Candy Beetroot, Pickled Shallots, Wasabi Aioli, Rye Crumb  

 
House Mixed Salad 

House Dressing, Rustic Croutons  
 
 

Mains 
 

Pan-Roasted Chicken Supreme  
Carrot Purée, New Potato & Chive Rosti, Grilled Baby Leeks, Chasseur Sauce, Crispy Kale  

 
Seared Sea Bass 

Bok Choi & Shitake Mushroom Drunken Noodles, Sesame Fried Egg, Fennel, Chilli & Ginger Salad  
 

Harissa Butternut Squash ‘Steak’, Roasted Pecan & Apricot Crumb 
Moroccan Spiced Cous-Cous, Red Pepper Tapenade, Chimichurri Dressing, Bistro Leaves, Pomegranate Molasses  

 
Roasted Celeriac Rigatoni Pasta 

Walnut Breadcrumb, Crumbled Stilton, Thyme Cress, Truffle Mustard Vinaigrette  
 
 

Desserts 
 

Apple Almondine 

Spiced Apple Compote, White Chocolate Crème Anglaise  
 

Banana Praline Parfait 

Banana Curd, Caramelised Banana, Candied Pecans, Malted Milk Ganache  
 

Chilled Fresh Fruit Salad 
Fruit Sorbet  

 
Selection of Cheese & Biscuits 

Homemade Chutney  
 

Selection of Ice Creams 
Wafer Curls 
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Sample Breakfast Menu  

 
Hot Buffet 

 
Ashorne Premium Pork Sausage  

 Grilled Back Bacon  
 Grilled Tomatoes   

Baked Beans   
 Sautéed Mushrooms   

Hash Browns  
Fried Eggs  

Scrambled Eggs  
 

Cold Buffet 
 

A Selection of 
 Cereals  

Sliced Fruits 
Overnight Oats  

Breads, Muffins, Crumpets  
Yoghurts & Topping 

Morning Pastries  
Preserves  

 
Beverages  

 
Fresh Fruit Juice 

Bean to Cup Speciality Coffees  
Speciality Tea’s  

 

 
 
  

 


