
 Dinner Party Menu 1 
 

Flavoured Bread with French Butter 
 

Terrine of Pressed Duckling with Apricot Chutney and Granary Toast 
 

Oven Roasted Cushion of Salmon with Buttered Asparagus, Baby  
Spinach and Parsley Potato Cake 

 
Chocolate Truffle with Pistachios and Vanilla 

 
Coffee and Chocolates 

 
 

£22 per person 
 

Dinner Party Menu 2 

 
Flavoured Bread with French Butter 

 
Warm Risotto of Finnan Haddock with Smoked Salmon Hollondaise 

 
Pot Roasted Guinea Fowl with Creamed Haricots and a Composition of 

Young Vegetables 
 

Cheshire Cheese with Fig Chutney and Soda Bread 
 

Tiramisu with White Chocolate 
 

Coffee and Chocolates 
 

 
 

£25 per person 
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 Dinner Party Menu 3 
 

Flavoured Bread with French Butter 
 

Caesar Salad with Hot Peppered Chicken  
 

Roasted Plum Tomato Soup with Basil Pesto 
 

Barbary Duck Breast with Sweet Plum Confit and Beansprout Wraps 
 

Lemon Tart with Mascarpone and Crushed Raspberries 
 

Coffee and Chocolates 
 

 
£27 per person 

 

Dinner Party Menu 4 

 
Flavoured Bread with French Butter 

 
Potted Scottish Salmon with Brown Shrimps and Crème Fraiche 

 
White Onion and Garlic Soup with Crumbled Cheshire Cheese 

 
Peppered Fillet of Beef with Bourginoinne Garnish, Horseradish Mash and 

Beetroot Crisps 
 

Stilton Cheese with Oatcakes and Fig Compote 
 

Mango Charlotte with Fresh Strawberries 
 

Coffee and Chocolates 
 
 

£38 per person 
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