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Arrival

Champagne & canape reception

To start

Smoked duck breast, celeriac remoulade, winter leaves, hazelnut & parsley dressing

Followed by

Citrus cured salmon, creme fraiche, dill & caviar

Main course

Pan roast fillet of beef with ox cheek crouquette, potato terrine, piccolo parsnips,
cavolo nero & Bordelaise sauce

Desserts

Chocolate delice with passionfruit, coconut sorbet & lime

To finish

Tea or coffee
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