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Private Dining Menu

Starters

Crisp Pork Belly

Smoked chilli & tamarind sauce | Apple & celeviac slaw

Smoked Salmon

Crispy capers | Lemon & dill créme fraiche

Mushroom Parfait
Toasted hrioche | Pickled shallots

Mains

Chicken
Sweetcorn purée | Hash brown | Baby carrots | Jus | Crispy kale

Cod
Crispy leeks | Spring onion | Pressed potato | Prawn & lobster hisque

Moroccan Spiced Falafel

Tomato chutney | Baba ganoush | Pomegranate | Curry oil

Desserts

Lemon Cheesecake
Blackberry | Poppy seed meringue | White chocolate

Vanilla & Nutmeg Creme Briilée

White chocolate madeleines | Fresh bervies

Warm Vegan Banana & Pineapple Cake

Vegan coconut ice cream | Toasted coconut | Caramelised hanana

All dishes may contain nuts | Please ask for all allergen information | Some vegetarian options can be made vegan on request.
Contains Nuts Dairy Free Non Gluten Ingredient Vegetarian Vegan | 100% of guests to be catered for at

alltimes | Please note all menus are subject to change | All options must be pre-ordered and quantified per choice | Any menu

adjustments are subject to the hotel’s confirmation and may imply additional charges | 10% discretionary service charge applies.
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Private Dining Menu

Starters

Roast Red Pepper & Butternut Squash Soup

Balsamic glaze | Sourdough croutons

Pressed Ham Hock

Pickled vegetables | Caramelised onion emulsion | Olive crumb

Spiced Cod & Salmon Fishcake
Carrot | Cucumber | Sweet chilli | Crispy noodles

Mains

Lamb Rump

Black pudding honhon | Pea & mint purée | Pancetta Parmentier potatoes

Seabass

Braised potato | Lemon & garlic voast Tenderstem®broccoli | Beurre noisette hollandaise |
Caper berries

Blue Cheese & Spinach Stuffed Portobello Mushroom
Herb cvamb | Courgette vibhons | Red pesto

Desserts

Chef’s Dessert Trio

Dark chocolate & caramel cake | Raspherry & white chocolate choux | Lemon & bluberry sponge

Sticky Toffee Pecan Pudding

lrish cream ice cream | Candied pecans

Chocolate Avocado Cake

Fresh berries | Vanilla mousse | Raspherry sovbet

All dishes may contain nuts | Please ask for all allergen information | Some vegetarian options can be made vegan on request.
Contains Nuts Dairy Free Non Gluten Ingredient Vegetarian Vegan | 100% of guests to be catered for at

alltimes | Please note all menus are subject to change | All options must be pre-ordered and quantified per choice | Any menu

adjustments are subject to the hotel’s confirmation and may imply additional charges | 10% discretionary service charge applies.
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Private Dining Menu

Starters

Scallop

Spiced tomato sauce | Pujffed vice | Citrus roast cauliflower

Cured Duck
Plumgel | Pickled radish | Crispy potato

Roast Artichoke Risotto
Sweet potato | Herb oil

Mains

Salmon

Tarvagon & créme fraiche crvushed potatoes | Babyleeks | Romesco purée

Beef Fillet

Peppercorn sauce | Celerviac purée | Fondant potato | Truffle honey glazed hahy carrots |
Crispy shallots

Salt Baked Beetroot Tart Tatin

Sauteed new potatoes | Rocket | Goats cheese | Balsamic

Desserts

Dark Chocolate & Mascarpone Torte

Chocolate sponge | Tonka & caramel sauce

Pistachio Polenta Cake
Strawberry & rose sovbet | Pistachio brittle

Spiced Orange & White Chocolate Carrot Cake

Freshorange | Salted caramel

All dishes may contain nuts | Please ask for all allergen information | Some vegetarian options can be made vegan on request.
Contains Nuts Dairy Free Non Gluten Ingredient Vegetarian Vegan | 100% of guests to be catered for at

alltimes | Please note all menus are subject to change | All options must be pre-ordered and quantified per choice | Any menu

adjustments are subject to the hotel’s confirmation and may imply additional charges | 10% discretionary service charge applies.





