
Dartmouth Menu 
 

Starters 

Roast plum tomato soup, garlic ciabatta croutons 

Scottish salmon & dill paté, toasted sourdough, horseradish dressing 

Chicken Caesar salad, garlic croutons & fresh parmesan 

Goats cheese, sun blush tomato & olive salad 

Yorkshire pudding with a rich onion gravy 
 

Mains 

Locally sourced pork sausage, caramelised onion & red wine sauce, 

creamy mash 

Rolled sage roasted pork belly, potato puree, cider apple gravy 

Butter roasted chicken breast, wholegrain mustard sauce, gratin potatoes 

Pan-fried sea bream, roasted cherry tomatoes, gremolata, potatoes, sun 

blushed tomato oil 

Spinach & mushroom macaroni cheese, with panzanella crumb 
 

Desserts 

Rich chocolate brownie, warm mocha sauce & clotted cream ice cream. 

Fresh strawberry Eton mess, shortbread hearts 

Glazed pannacotta lemon tart with raspberry sorbet 

Warm apple crumble, with custard 

 



Redan Menu 

 

Starters 

Field mushroom soup, Yorkshire blue cheese crumb, toasted sunflower 

seeds 

Atlantic Prawn Cocktail, pea shoots & sun blushed tomato salad, seeded 

bread 

Duck & orange terrine, sultana & red apple chutney, wafer crisps 

Whipped feta, pine nuts & honey on baked ciabatta 

Mains 

Butter roasted chicken supreme, madeira & pancetta sauce, garlic 

 roasted baby potatoes 

Roast topside of beef, Yorkshire pudding, roast potatoes & beef gravy 

Baked cod loin, clam & chive velouté, leek mask & parsley oil 

Pear, fennel & quince tart, watercress cream & baby potatoes 

Desserts 

Rich chocolate torte, mint ice cream, raspberry jam 

Date & ginger sticky toffee pudding, salted caramel & rum ice cream 

Italian lemon cheesecake, raspberry meringue cream 

White chocolate & raspberry crème brûlée 

 



Panorama Menu 

 

Starters 

Fresh crayfish & crab with a mango, lime & chilli salad dressed with a     

coconut & ginger dressing 

Wild mushrooms on toast with parmesan & truffle oil 

Cured salmon blini & horseradish soured cream 

Masala spiced sweet potato soup, mini cauliflower bhajis & mint raita 

Mains 

Mustard crusted sirloin of beef, bearnaise sauce, chateaux potatoes &  

watercress 

Roasted sea bass, chorizo, cherry tomato fondue, coriander crumb &  

mojo dressing 

Slow cooked rosemary scented lamb shoulder, gratin potatoes &          

redcurrant lamb gravy 

Butternut squash fritter, caponata, melting goats' cheese & baby potatoes 

Desserts 

Chocolate fondant, white chocolate ice cream, brandy soaked cherries 

Vanila roasted plums, Mascarpone cream & orange tuille 

Champagne & raspberry posset with shortbread hearts 

Local cheeseboard, pickles, artisan crackers & quince 

 

 



Evening Food Menu 
 

Choice of 2 of the following: 

Stone baked pizza –  

  Pepperoni 

            Mozzarella & fresh pesto 

  BBQ Chicken 

      Garlic & Herb 

Dry cured bacon/ sausage bap 

Cheese & onion toasties 

Hot turkey teacakes 

Mini burgers 

BBQ slow cooked pork belly 

Mini beer battered haddock  

Choice of 1 of the following: 

Hash brown bites 

Seasoned wedges 

Twice cooked chips 

Crisp herb roasties 

£20.00 per person 

Grazing Table   

Cheese 

Cured meats 

Pate 

Chutney’s & pickles 

Pork pie 

Quiche slices 

Freshly baked bread 



Canapé Menu 

 
Masala spiced cauliflower wings 

Mini king prawns on toast 

Roast beef & horseradish Yorkshire puddings 

Aubergine & ricotta cannelloni 

Crispy katsu chicken bites 

Mini beer Battered fish & chips 

Parmesan & truffle oil arancini 

Sausage & fried onion Yorkshire puddings 

Yorkshire rarebit mini jacket potatoes 

Tandoori spiced onion bhajis 

Honey & mustard roasted Cumberland sausages 

Goat’s cheese & sun blush tomato bruschetta 

Gravlax , blinis & sour cream 

Grilled ham & cheese toastie with wholegrain mustard 

Pulled pork sliders with BBQ sauce & melted cheese 

 

 



BBQ Menu 

 

Choice of 3 of the following: 

Ground steak burger, cheese & fried onions in a brioche bun 

Lemon & garlic grilled chicken thigh burger, pesto slaw 

Goats cheese & caramelised onion burger 

Peri Peri chicken 

Pork kofta kebab 

Korean BBQ chicken thigh 

Masala cauliflower steak 

Choice of 3 of the following: 

Seasoned wedges 

Cajun fries 

Creamy coleslaw 

Savoury rice 

Rosemary roasted baby potatoes 

Freshly baked bread 

Seasonal salads 

 



Afternoon Tea Menu 

 
 

Selection of Traditional Sandwiches (choice of 4) 

Cucumber & cream cheese 

Cheese & pickle 

Coronation chicken 

Beef & horseradish cream 

Egg mayonnaise & cress 

Smoked salmon & cream cheese 

Roasted ham & mustard 

 
Homemade fruit scones – Yorkshire cream & preserves 

 
Selection of Finger Cakes (choice of 4) 

Chocolate brownie 

Lemon drizzle 

Mini fruit cheesecake 

Mini Eton mess 

Coffee & walnut cake 

Carrot cake with vanilla frosting  

 
Includes tea & filter coffee 

 
 



Yorkshire Afternoon Tea Menu 

 
 

Selection of Traditional Sandwiches – (choice of 4) 

Cucumber & cream cheese 

Cheese & pickle 

Coronation chicken 

Beef & horseradish cream 

Egg mayonnaise & cress 

Smoked salmon & cream cheese 

Roasted ham & mustard 

 
Quiche slice 

Sausage roll 

Scotch egg 

Pork pie 

Homemade fruit scones – Yorkshire cream & preserves 

 
Includes tea & filter coffee 

 
 



Cold Buffet Menu 

 
 

Selection of Traditional Sandwiches (choice of 4) 

Cucumber & cream cheese 

Cheese & pickle 

Coronation chicken 

Beef & horseradish cream 

Egg mayonnaise & cress 

Smoked salmon & cream cheese 

Roasted ham & mustard 

 
Caramelised sausage rolls 

Scotch egg wedges 

Quiche slices 

Selection of seasonal salads 
 
 



Executive Working Lunch Menu 

 

Open ciabatta sandwiches with various fillings   

Mini grilled cheese toasted sandwiches  

Crispy sweet chilli chicken mini fillets   

pork pie wedges  

Prawn tempura, with honey and soy dip  

Cajun potato wedges  

Seasonal salad   

Selection of finger cakes   

 



Directors Buffet Lunch 
 

Honey roast ham 

Pepper crusted topside of beef 

Butter roasted turkey breast 

Selection of seafood  

Falafel with tzatziki & cucumber   

 

Served with  

homemade breads 

hot new potatoes 

creamy coleslaw 

Selection of seasonal salads 

 



Pheasantry Buffet Menu 
 

Choice of 2 of the following: 

Katsu chicken tenders 

Spiced pork koftas 

Caramelised sausage rolls 

Braised beef & Yorkshire pudding 

Fried chicken 

BBQ rib bites 

Pulled brisket sliders 

Choice of 2 of the following: 

Carrot & coriander falafel 

Tandoori spiced onion bhajis 

Cheese & onion toasties 

Beer battered haddock bites 

Chilli butter corn cobs 

Choice of 2 of the following: 

Seasonal salads 

Salt & pepper wedges 

Twice cooked chips 

French fries 

 



Orangery Buffet Menu 
 

Choice of 3 of the following: 

Buffalo spiced chicken wings 

Mini burgers in brioche bun 

Bang bang cauliflower wings 

Korean chicken thigh bites 

Tempura king prawns 

Panko mushrooms 

Pulled brisket filled mini Yorkshire puddings 

Choice of 2 of the following: 

Crisp skin on potato wedges 

Garlic scented braised rice 

Rosemary roasted baby potatoes 

Hot buttered corn cobs 

Roasted Mediterranean vegetables 

Macaroni cheese 

Seasoned twice cooked chips 

Choice of 2 of the following: 

Garden salad 

Creamy coleslaw 

Moroccan spiced couscous 

Asian noodle salad 

Plum tomato & basil salad 

Homemade bread selection 

 



Camborne Buffet Menu 
 

Choice of 3 of the following: 

Jerk chicken on the bone 

Argentinian meatballs with chimichurri 

Salt & pepper chicken bites 

Smoked pork shoulder 

Beer battered catch of the day 

Golden aubergine, parmesan & truffle oil 

Lamb kofta with tzatziki 

Choice of 2 of the following: 

Crisp skin on potato wedges 

Garlic scented braised rice 

Rosemary roasted baby potatoes 

Hot buttered corn cobs 

Roasted Mediterranean vegetables 

Macaroni cheese 

Seasoned twice cooked chips 

Choice of 2 of the following: 

Garden salad 

Creamy coleslaw 

Moroccan spiced couscous 

Asian noodle salad 

Plum tomato & basil salad 

Homemade bread selection 

 


