
 

Groups up to 20 guests can select from one of the above group menus on the day. 

For groups between 20-30 guests we kindly ask you to send us an advance individual pre order from your chosen menu alongside 

an appropriate table plan. 

For groups above 30 guests we kindly ask you to choose one starter, one main and one dessert for all your guests 

 
- SAMPLE GROUP MENU A - 

 

3 courses £45.00 per person 

 

 

STARTER 
 

Cream of Jersey Royals 
 Smoked Ham Hock 

 

Charred Mackerel 
Horseradish crème fraiche, roasted beetroot 

 

Heritage Tomato, English Buffalo Mozzarella  
 White balsamic  

 

MAIN 
 

Whole Grilled Plaice 
Purple sprouting broccoli, brown shrimp butter  

 

Jimmy Butler’s pork belly 
Creamed Maris pipers, charcuterie sauce 

 

Risotto of Summer Vegetables 
Sheeps’ curd, baby shoots 

  

 

DESSERT 
 

Michel Cluizel’s 72% Chocolate ‘Bar’  
Milk ice-cream 

 

BPC Warm Treacle Tart 
Devon clotted cream 

 

Lemon Posset 
Citrus fruits, mint, Amaretti biscuits 

 

West Sussex Brie de Mieux (£10.00 supplement) 
Merlot grape chiutney, candied walnuts, biscuits 

 



 

Groups up to 20 guests can select from one of the above group menus on the day. 

For groups between 20-30 guests we kindly ask you to send us an advance individual pre order from your chosen menu alongside 

an appropriate table plan. 

For groups above 30 guests we kindly ask you to choose one starter, one main and one dessert for all your guests 

 

 
 

- SAMPLE GROUP MENU B - 
 

3 courses £55.00 per person 

 

 

STARTER 
 

Cured sea trout 
Soup of Jersey Royals  

 

Terrine of Cotswold White chicken 
truffle slaw, toast 

 

Salad of Heritage Tomato, Brixham Crab  
Grilled courgettes, fennel 

 

 

MAIN 

 
Roast Scottish Halibut 

Spicy prawn broth, baby peas, broad beans, rock samphire 
 

Rump of New Season Lamb 
Dauphinoise potatoes, purple sprouting broccoli, black olives, basil, lamb roasting juices 

 

English Asparagus Tart 
Poached Heritage hen’s egg, hollandaise, Summer black truffle  

 

DESSERT 

 
BPC Warm Treacle Tart 

Devon clotted cream 

 

Dark Chocolate Gateaux 
Fresh raspberries, sorbet 

 

West Sussex Brie de Mieux (£10.00 supplement) 
Merlot grape chiutney, candied walnuts, biscuits 

 



 

Groups up to 20 guests can select from one of the above group menus on the day. 

For groups between 20-30 guests we kindly ask you to send us an advance individual pre order from your chosen menu alongside 

an appropriate table plan. 

For groups above 30 guests we kindly ask you to choose one starter, one main and one dessert for all your guests 

 
 


