
To Banquet 
At the Table 
Our banquet menu is presented on platters and boards, bringing a great choice of dishes to the table for you and 
your friends to share.  Please choose a starter, three main courses and a dessert 
 

Starters 
Priston Platter 
Glazed Somerset ham, Bath farmhouse Cheddar, baked Somerset camembert, crudités, asparagus, pickled 
radish, pickled onions, beetroot chutney, piccalilli, baby chard and toasted country bread 
 

Italian Platter 
Napoli, Milano, Mortadella, Parma ham, chargrilled marinated aubergine, olives, courgette, peppers, Bocconcini, 
Gorgonzola, Provolone, figs, rocket, oils, vinegars and foccacia 
 

Tapas Platter  
Chilli prawns, potato and chorizo in a tomato sauce, calamari, spicy meatballs, Spanish omelette, Manchego 
cheese, Mediterranean vegetables, breads and gazpacho shot 
 

Mezze Platter 
Chicken souvlaki skewers, beef kofte, grilled halloumi, spinach and feta in filo, roasted red peppers, Kalamata 
olives, hummus, garlic & mint yoghurt with flatbreads 
 
 
 

Main Courses 
Somerset sirloin of beef with Yorkshire pudding, roasted sweet potatoes and horseradish 
Roasted rolled shoulder of lamb with rosemary gratin and buttered curly kale 
Whole lemon roasted chicken stuffed with herb tabbouleh served with cucumber tsatsiki  
Roast pork loin with crackling, sage stuffing, roasted potatoes, caramelised apple and cider sauce 
Fillet of sea bass with wild mushroom risotto, buttered leeks in a white wine cream sauce 
Black bream with braised fennel and confit potatoes with a saffron crayfish cream sauce 
Dukkah spatchcocked chicken with braised borlotti beans and a chive crème fraîche 
Butternut squash, sage & chilli risotto with coriander and mascarpone 
Pan fried gnocchi with a wild mushroom and tarragon sauce 
 

Desserts 
Chocolate 
Triple chocolate brownie, dark chocolate & amaretto tart, white chocolate mousse and hazelnut tuile  
 

Afternoon Tea  
Mini scones with strawberry jam and clotted cream, spiced carrot cake and miniature fruit pavlovas 
 

Lemon  
Lemon meringue pie, with mini lemon possets and drizzle cake 
 

Berries 
Mixed summer berry & elderflower jelly, raspberry cheesecake, blackberry mousse with strawberry shortbread 
 

Caramel 
Salted caramel trifle, sticky toffee pudding and banoffee pie 
 

Coffee 


