
 
 
 

 
Party Dining Menu  

 

The following menu and dishes can be chosen on the day of your event  
so it is not necessary to pre-order unles s you prefer to do so. 

 
 

Starters 
 

Creamed sweetcorn, basil and lobster  soup 
 

Potted salt beef brisket with horseradish mayonnaise,  
 pickles, la nd cress and buckwheat crackers  

 
Ceviche of Scottish organic salmon  
wi th jalape–o, lime and coriander  

 
Watermel on, orange and barrel -aged feta salad  

with basil and aged balsamic  
 

Mains 
 

Steamed sea bass with spiced aubergine,  
peas and broad beans 

 
Seared loin of yellow fin tuna  

with a sesame, soya and sh allot dressing, coriander salad  
 

Braised Salt Marsh lamb nec k fillet  
 with herb gnocchi, peas and carrots   

 
Poached and roasted Goosnargh corn -fed chicken  

with  parmesan risotto and thyme jus  
 

Desserts 
 

Valrhona hot chocolate fondue,  
mar shmallows, biscotti and bananas  

 
Carpaccio of pineapple a nd melon with waterme lon sorbet  

 
Vanilla and gingerbre ad cheesecake with strawberries  

 
British cheeses  

 

3 courses £45.00 for lunch or £55.00 for dinner  
 
 

A 12.5% discretionary service charge will be added to your bill  

 



 
 
 
 
 

Taste of Boxwood 
 
 
 
 
 
 

Creamed sweetcorn, basil and lo bster soup 
Langlois Ch‰teau, Saumur Blanc ÔVieilles VignesÕ 2004 

 

~ 
 

Pressed foie gras, confit duck and potato terrine  
with grape chutney  

 

Terlaner Classico, Cantina Terlano, Alto Adige 200 8 
 

~ 
 

Pea, broad bean and barrel -aged feta cheese salad 

Iona Sauvi gnon Blanc, Elgin 2008  
 

~ 
 

Seared loin of yellow fin tuna  
with a sesame, soya and shallot dressing, coriander salad  

 

Delta Vineyard 'Hatter's Hill' Pinot Noir, Marlborough 2007  
 

~ 
 

Braised Salt Marsh lamb neck fillet  
with herb gnocchi, peas and carrots  

 

La RŽserve de LŽoville -Barton, Saint -Julien 2004  
 

~ 
 

British cheeses  
(Supplement £8.00)  

 

~ 
 

Eton Mess  
 

Russolo Moscato Rosa, Friuli 2007  
 

~ 
 

Coffee or English breakfast tea  
 

 
 

£60.00 for lunch  or £70.00 for dinner  
 
 

A selection of wines by the glass to  
accompany this menu  as shown above £46.00 

 
 
 

 


