
 
 
 
 
 
 

 
 
 
 

BANQUET MENUS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Menu 1 
 

Home made butternut squash and coconut soup 
 

Christian’s Chicken liver parfait with red onion chutney 
 

Traditional Prawn cocktail 
 

***** 
 

Roast breast of chicken with sauté potatoes, wilted rocket, 
garlic, onion and peas and rosemary gravy 

 
Poached Fillet of salmon with Moroccan spiced braised 

chick pea relish and cous cous 
 

Warm Three cheese tart with port reduction, home made 
chunky chips and seasonal mixed salad 

 
***** 

 
Assiette of Christians desserts 

 
Chocolate torte, mini éclair and sticky toffee pudding with 

toffee sauce 
 
 
 

£24.95 per head 
 
 
 
 
 
 
 



 
Menu 2 

 
Cajun spiced crab cake with sweet chilli jam and sour 

cream 
 

Aromatic duck spring roll with cucumber salad & hoi sin 
sauce 

 
Tomato and mozzarella salad with aged balsamic 

 
***** 

 
Braised shank of lamb with goats cheese, leek mash and 

French beans & rosemary jus 
 

Seared Fillet of cod with pesto, crushed new potatoes & a 
tomato and olive dressing with aged balsamic 

 
Asparagus, parmesan, spinach & pine nut strudel with 

rocket & tomato salad 
 

***** 
 

Assiette of Christians desserts 
 

Chocolate brownie, bread & butter pudding with 
butterscotch sauce & iced berries with white chocolate 

sauce 
 
 

£29.95 per head 
 
 
 
 
 



 
Menu 3 

 
Smoked salmon with capers and lemon and crusty bread 

 
Duck leg confit with parsnip puree ad lime bacon and 

honey dressing 
 

Cold asparagus with rocket, parmesan, crème fraiche and 
white truffle oil dressing 

 
***** 

 
Slow roasted sirloin of beef with dauphinoise potatoes, 

seasonal vegetables port wine sauce 
 

Pan fried seabass with roast tiger prawn mash and pink 
champagne sauce 

 
Wild mushroom and creamed leek pithivier with spring 

onion 
 

***** 
 

Assiette of Christians desserts 
 

Chocolate brownie, Crème brulee, Sticky toffee pudding 
with toffee sauce & Bread & Butter pudding with 

butterscotch sauce 
 
 

£34.95 per head 
 
 
 
 
 



Menu 4 
 

Fresh crab, tomato and cucumber salad with chive and 
lemon dressing 

 
***** 

 
Cream of butternut squash and coconut soup 

 
***** 

 
Half a roast Greshingham duck with orange sauce, confit 

potato, watercress salad and seasonal vegetables 
 
 

***** 
 
 

Assiette of Christians desserts 
 

Chocolate brownie, Crème brulee, Sticky toffee pudding 
with toffee sauce & Bread & Butter pudding with 

butterscotch sauce 
 

£39.95 per head 
 
 
 
 
 
 
 
 
 
 
 
 



 
Menu 5 

 
Cold asparagus with rocket, parmesan, crème fraiche and 

white truffle oil dressing 
 

***** 
 

Seared filled of halibut with spiced crab cake, tomato 
confit & chive butter sauce 

 
***** 

 
Slow roasted fillet of beef with creamed wild mushrooms, 

fondant potato, baby vegetables & a port wine sauce 
 

***** 
 

Assiette of Christians Desserts 
 

Chocolate brownie, Crème brulee, Sticky toffee pudding 
with toffee sauce, Bread & Butter pudding with 

butterscotch sauce & iced berries with white chocolate 
sauce 

 
***** 

 
Selection of French & English farmhouse cheeses with 

homemade walnut & raisin bread & biscuits 
 
 

£49.95 per head 


