
HARISSA MARINATED BAKED CHICKEN SUPREME 
WITH CREAMY SWEET CORN PUREE, CHARRED BABY CORN, BLACK RICE,
& A CHICKEN JUS

SEARED BEEF FILLET 
WITH TRIPLE COOKED CHIPS, CHARRED ASPARAGUS, ROCKET, WATERCRESS 

SEARED SEABASS FILLET
 WITH A PANZANELLA SALAD, ROAST HERB CRUSTED 
CRUSHED NEW POTATOES & SALSA VERDE

PETIT POIS RISOTTO
TOASTED PUMPKIN SEEDS, & A PARMESAN SHARD

MENU
2026/2027

BOWLS.

SUMMER.

SPRING.
PULLED PORK 

WITH AVOCADO, CHARRED CORN, TACO & PEACH SALAD

LAMB RUMP
 SWEET POTATO PUREE, POMEGRANATE, DUKKAH CHICKPEAS, 

CHARRED SHALLOT, LAMB JUS

PAN SEARED COD LOIN
WITH ROASTED VINE RIPENED CHERRY TOMATOES,

SPINACH, SUNDRIED TOMATO & PARSLEY ORZO, & CRISPY CHORIZO

ROASTED CAULIFLOWER STEAK
WHIPPED FETA, SPRING PEA PURÉE, CHARRED TENDERSTEM BROCCOLI, 

TOASTED HAZELNUTS, HERB OIL & LEMON
 

 



CHICKEN SUPREME,
WILD MUSHROOM & WHITE WINE CREAM SAUCE 
TENDERSTEM BROCCOLI, TRUFFLED MASH

‘PLATES.’ BEEF WELLINGTON
WITH DUXELLES, BUTTERED SPINACH, FILO PASTRY
SHARD, CREAMY POTATO MASH & A BEEF JUS

MISO COD, BLACK RICE
VIETNAMESE MANGO SALAD & CHARRED SESAME ASPARAGUS

BUTTERNUT SQUASH RISOTTO 
WITH PARMESAN, TRUFFLE OIL & A WINTER LEAF SALAD

MENU
2026/2027

BOWLS.

WINTER.

PORK BELLY, WITH CRISPY CRACKLING 
DAUPHINOISE, GARLIC HISPI CABBAGE 

WITH A CIDER MUSTARD JUS

SEARED BEEF FILLET,
POTATO ROSTI, HERITAGE CARROTS, CRISPY SHALLOTS, HORSERADISH & RED WINE JUS

COD LOIN ON A BED OF SMOKEY CANNELLINI 
BEAN RATATOUILLE WITH FRESH HERBS

HERITAGE BEETROOT & WHIPPED GOATS CHEESE
PEAR, TOASTED HAZELNUTS, ROCKET & BLACKBERRY DRESSING

AUTUMN.



2 BOWLS / £16.50 PR HD 

3 BOWLS / £22.50 PR HD 

4 BOWLS / £26.50 PR HD

MENU

2026/2027

BOWLS.   SMALL PRINT.

KIDS.

ADDITIONS.

BOWLS.

EXECUTIVE CHEF – HOLLY SUGARS
 £225 (3HRS) + £65 EVERY HOUR EXTRA

ON SITE CHEF
 £150 (3HRS) + £45 EVERY HOUR EXTRA

WAITER
£20 PR HRINFO.

MINIMUM SPEND OF £875 FOR AN ON SITE CHEF SERVICE

ALL GUESTS TO CHOOSE THE SAME MENU 
(EXCEPTION FOR ALLERGIES/INTOLERANCES)

2 BOWLS / £12.50 PR HD
3 BOWLS / £15.50 PR HD

SPAGHETTI BOLOGNAISE
MACARONI CHEESE
CARBONARA
SAUSAGE, MASH & GRAVY
PENNE & TOMATO SAUCE
CHICKEN NOODLE STIR FRY
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