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Ballroom Dining Menus 

 
Amuse Bouche 

 
Seasonal velouté 

 
 
 

Starters 

 
Marinated beetroot, Sairass cheese, 

pine nut and Cabernet Sauvignon dressing 
 

~ 
 

Smoked salmon with beetroot jelly, 
fresh horseradish, sour cream and caviar 

 
 

~ 
 

Foie gras marinated in Pinot Noir caramel 
smoked ham hock and piccalilli 

 
~ 
 

Cornish crab with marinated mooli 
and bloody Mary sorbet 
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Main Courses 

 
Roasted beef fillet with braised ox cheek, 
smoked pomme purée and red wine sauce 

 
~ 
 

Cornish canon of lamb with confit shoulder, spiced turnip fondant 
Granny Smith purée and haggis sauce 

 
~ 
 

Poached halibut with cockle and smoked bacon chowder 
 

~ 
 

Butter-poached chicken, buttered baby vegetables, tarragon emulsion 
brown bread velouté 

 
~ 
 

Macaroni cheese, poached duck egg, parmesan velouté 
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Dessert 

 
Arctic roll, strawberry jelly, raspberries 

 
~ 
 

Bitter chocolate tart with pistachio anglaise 
 

~ 
 

Peanut butter and cherry jam sandwich 
with salted nuts and cherry sorbet 

 
~ 
 

Caramel and apple trifle, cider sorbet 
and cinnamon doughnut 

 
 
 
 

Coffee, infusions and chocolates 
 
 


