
SAMPLE ‘CLASSIC DINNER PARTY’ MENU 
MENU TITLE - WORDING OF YOUR CHOICE 

‘THE TEASE’ 
A Selection of Canapés 

SALT BAKED STONE BASS 
Caviar & Champagne Nage 

AGED EAST ANGLIAN DUCK 
Rhubarb, Kale, Roscoff Onion 

CHOCOLATE ORANGE (v) 
Blood Orange Sauce 

 

Bespoke menus will be suggested according to client preferences/seasonality/best available produce.



SAMPLE ‘CELEBRATION FEAST’ MENU 
MENU TITLE - WORDING OF YOUR CHOICE 

‘THE TEASE’ 
A Selection of Canapés 

RICE CRACKER 
Salmon Roe, Sherry Mousse 

PARKER HOUSE BREAD 
Brown Butter 

WELLS-NEXT-THE-SEA LOBSTER VOL-AU-VENT 
Shellfish Bisque 

ROASTED NORFOLK VENISON 
Brussels Sprouts, Potato Terrine, Celeriac, Chestnuts 

QUINCE MILLE-FEUILLE 
Rosemary Chocolate Ganache 

 

Bespoke menus will be suggested according to client preferences/seasonality/best available produce.



SAMPLE ‘SIGNATURE TASTING EXPERIENCE’ MENU 
MENU TITLE - WORDING OF YOUR CHOICE 

‘THE TEASE’ 
A Selection of Canapés 

RICE CRACKER 
Salmon Roe, Sherry Mousse 

PARKER HOUSE BREAD 
Brown Butter 

PÂTÉ DE CAMPAGNE 
Wholegrain Mustard, Pickles 

CROMER CRAB RAVIOLI 
Lobster Bisque, Lemon Verbena Gel, Spring Cabbage Slaw 

LAMB SADDLE 
Confit Carrot, Potato Terrine, Mint & Shallot Jus  

BENEDICTS CUPCAKE 
Apricot Sorbet 

NORFOLK STRAWBERRY TART 
Elderflower, Garden Mint Ice Cream  

 

Bespoke menus will be suggested according to client preferences/seasonality/best available produce.


