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Feast Menu 2024 
April – September SAMPLE 
Based on minimum numbers of 14 

 

The Woodsman’s selection of starters for the table to begin, 
including… 

 
Homemade focaccia & Lincolnshire butter 

Wild venison scotch eggs with Woodman brown sauce 
Muntjac lollipops with Oxford sauce 

Cauliflower cheese croquettes with whipped parmesan 
Selection of Salt pig Charcuterie 

Whipped chicken liver parfait, chutney & toasted sourdough 
Home cured Chalk stream trout, beetroot salad. 

 
 

Main course feast options chosen for the table… 
(2 options for the table) 

 
Slow cooked roe deer shoulder,  

honey & mustard glaze, dirty mash, seasonal vegetables 
 

Dry aged sirloin of Herefordshire beef,  
Bearnaise sauce, crispy garlic potatoes, Caesar salad, beer battered onion rings 

(£10pp supplement) 
 

Whole smoked Cotswold chicken,  
Potato & leek dauphinoise, peas & bacon 

 
Porchetta of Saddleback pork belly,  

Crispy garlic potatoes, watercress & Berkswell cheese salad, fennel choucroute 
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Slow cooked Hebridean lamb shoulder, 

 lamb fat potatoes, Tenderstem broccoli, goats curd, salsa verde 
 

Stuffed saddle of Hebridean lamb,  
wood fired courgette & aubergine, boulangere potatoes, black olive tapenade 

(£10pp supplement) 
 

Roasted whole Cornish market fish,  
buttered new potatoes, brown shrimp & caper butter, seasonal greens 

 
Native lobster thermidor (subject to availability),  

seaweed potatoes, heritage tomato salad 
 (£15pp supplement) 

 
 

Desserts 
(2 options for the table) 

 
Strawberry & elderflower Pavlova 

Lemon meringue pie 

Apricot Bakewell tart with clotted cream 

Dark chocolate & salted caramel tart 
Selection of English cheese, crackers, grapes & chutney  

(£45 supplement per board for 5 people) 
 

Rates  
Feast Menu @ £75 per guest.  

Children 2-15 @ £37.50 Per child (based on ½ portion servings)  
½ Feast Room (up to 30 guests) £250.00 
Feast Room (30 – 60 guests)  £500.00 

Discretionary service charge on F&B @ 10% on total spend.  
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