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PRIVATE DINING - SUMMER CELEBRATION
PACKAGE

AVAILABLE FOR GROUPS OF 12 - 28
£58PP

MENU INCLUDES:

GLASS OF SPARKLING WINE ON ARRIVAL
Y2 BOTTLE OF WINE PER PERSON
TEA & COFFEE

CHILLED CHARANTAISE MELON SOUP WITH
BAYONNE HAM
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RILLETTES OF SEA TROUT, PICKLED 3
CUCUMBER, HORSERADISH & NASTURTIUM /

BALLOTINE OF CORNFED CHICKEN, BROAD
BEANS, SUMMER SAVOURY VINAIGRETTE, &
BRONZE FENNEL

LEMON POSSET WITH SUMMER BERRIES

VINEXPLORE, SAUVIGNON BLANC, VIN DE FRANCE
GRENACHE “LE PARADOU” CHATEAU PESQUIE, RHONE

OPTIONAL ADD-ONS TO ENHANCE YOUR EXPERIENCE:

STILL & SPARKLING WATER - £4.90 PER BOTTLE
SMALL BITES ON ARRIVAL OF MINI CHORIZO, PADRON PEPPERS, OLIVES -
£7 PER PERSON
ASSIETTE DE FROMAGE - £12.5 SUPPLEMENT PER PERSON
BREAD & BUTTER - £5 PER BASKET



