
A TASTE OF AUTUMN
21 October 2021 - £25 per head

Starters
Salt baked beetroot mille- feuille

Binham Blue mousse, crystallised walnut, pickled red onion(v) (n)

Butter poached haddock
Curry, roasted cauli�ower, almond, dates (gf)

Oak smoked duck breast
Barley tuile, endive, Binham Blue beignet, �g vinaigrette

Mains
Hazelnut crusted cod loin

Celeriac & apple puree, smoked pancetta, red chicory, red wine sauce (n)

Hay smoked Denham Estate venison loin
Ragu, baby beets, red cabbage, blackberries, bitter chocolate jus (gf)

Wild mushroom, Suffolk goats cheese tortellini
Squash velouté, pine nuts, fried sage (v)

Trio of Desserts
Apple bavarois

Cinnamon & walnut granola (n)

Autumn Eton mess
Meringue, poached pear, glazed �gs (gf) (v)

Chocolate mousse
Honeycomb, Lavender & blackberry sorbet (gf)

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to adjust dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



FRENCH CLASSICS
4th November 2021 - £25 per head

Starters
Bouillabaisse

Sautéed spinach, rouille, brioche croutons, fennel fronds

Confit rabbit terrine
Fig jelly, pickled heritage carrot, sourdough croutons

Caramelised crottin goats’ cheese
Fig, olive and caper tapenade, oat & pistachio biscuit (v)

Mains
Breast & leg of Gressingham duck

Orange & thyme, braised fennel, leg pithivier, pomme anna

Willow lakes rainbow trout
Celeriac dauphinoise, kale & pancetta, lemon & roe sabayon (gf)

Wild mushroom tarte fine
Crispy quail’s egg, pomme dauphine, chive (v)

Assiette of Desserts
Pain perdu
Plum & almond (n)

Crème brûlée
Apple & calvados

Palet d’or
Chocolate crumb, mint sorbet

To avoid disappointment please state any dietary requirementswhen making your booking, our chefs are happy to adjust dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



Flavours of East Anglia
11 November 2021 - £30 per head

TASTER
This meal will be a blanket service - all guests are requested to be seated by 7pm

Tobegin
Fresh baked bread

Whipped butter

Denham Estate venison carpaccio
scotch egg, apple, parsnip, hazelnut mayonnaise(n)(gf)

Intermediate
Roasted pumpkin velouté

Baron Bigod cheese, smoked pancetta, sage, walnut (n)

Followed by
Cromer crab cannelloni
Carrot, fennel, local sea herbs, bisque

Blythburgh Pork fillet
con�t cheek, Jerusalem artichoke, pickled mustard seeds, Aspalls cider jus (gf)

To finish
Choux bun

apple, whipped caramel

Dark chocolate mousse
spiced pumpkin ganache

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to adjust dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



A Taste of the Sea
18 November 2021 - £25 per head

Starters
Prawn tortellini

butternut velouté, crispy sage

Torched mackerel
beetroot, horseradish, watercress (gf)

Clam chowder
smoked corn, local chorizo, coriander (gf)

Mains
Sea trout

saffron gnocchi, curried polenta mussels, apple, samphire, shell�sh sauce

Hazelnut crusted coley
cauli�ower, salsify, sauce polonaise (n)

Plaice, fennel risotto
brown shrimp, citrus beurre blanc (gf)

Trio of Desserts
Lemon tart

Meringue, basil sorbet

White chocolate panna cotta
poached rhubarb (gf)

Rum baba
orange mascarpone ganache

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to adjust dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



Steak Night
25 November 2021

Standard £25 per head, prices vary depending on choices

ToBegin
Bread & mixed olives

Sharing Platter
Smoked haddock & leek fish cake, chive hollandaise

Spanish tor�lla, smoked paprika & garlic aioli
Wild mushroom arancini, tarragon emulsion (v)

Salt baked beets & goats’ cheese cro�n salad, rocket, crystallised walnuts (v)

Choose your Steak (gf)
8oz Rump Or 8oz Ribeye (+£3.00)

Make it Surf N Turf (+£2.00)
Served with Grilled field mushroom, & Grilled Tomato with either Garlic & HerbMash or French Fries

Choose your Sauce Peppercorn or Blue cheese

To Finish
Duo of dessert

White Chocolate Mousse, Raspberry(gf)
Passionfruit Tart, Lemon Curd, Hazelnut Praline(n)

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to adjust dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



A Taste of Plant Based
13 January 2022 £30 per head

TASTER
This meal will be a blanket service - all guests are requested to be seated by 7pm

ToBegin
Bread & olives

On arrival
Salt baked beets

Cream cheese, hazelnuts, baby rocket (n)

Parsnip & vanilla velouté
Pickled apple, red chicory, curry oil, potato bhaji

Followed by
Miso braised portobello Mushroom

Cannellini bean puree, pumpkin seed & kale pesto (gf)

Pearl Barley Orzotto
Turmeric & cumin roasted cauli�ower, almonds, and pear (gf) (n)

ToEnd
Coconut & kaffir lime Arancini

Roasted pineapple, lime sorbet, baby mint

Chocolate mousse
Cranberry & hazelnut biscotti(n)

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs.

(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



BURNS NIGHT
27th January 2022 £25 per head

Starters
Smoked haddock ‘cullen skink

duck egg yolk, smoked potato, leek (gf)

Venison tartare
Haggis scotch egg, port & juniper dressing (gf)

Vegetarian haggis
Mushroom, leek velouté, hazelnuts (n)(v)

Mains
Oat crusted pheasant breast

black pudding, savoy cabbage, wild mushroom, game & port jus

Braised Beef Feather blade
roasted shallot, smoked bone marrow dumplings, “neeps n tatties”, jus

Loch Duart Salmon
clams, baby turnips, samphire, pomme gallette, butter sauce (gf)

Desserts
Whisky and Chocolate Cremeux

whisky ice cream, coffee, caramel (n)

Rhubarb cranachan
honey, toasted oatmeal

Apple & Shortbread Pie
golden raisin sorbet

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs.

(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



Chinese New Year
3rd February £25 per head

Choose between a vegetarian or classic menu

CLASSIC

ToBegin
Prosperity salad

Smoked salmon, Chinese cabbage, carrot, cucumber,
pickled ginger, prawn crackers, crispy wonton

Followed by
Shitake & egg noodle soup

Poached hens’ egg, spring onion

Chilli & garlic Prawn dim sum
Satay dressing, coconut shavings, coriander(n)

Braised duck spring roll
Carrot, cabbage, manadrin and hibiscus sauce

Accompanied by
Egg fried rice

Peas, coriander, spring onion, nori (gf)

Soy braised pork belly
Puffed crackling, crispy seaweed, sesame (gf)

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs. (N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

VEGETARIAN

ToBegin
Prosperity salad

Chinese cabbage, carrot, cucumber,
pickled ginger, prawn crackers, crispy wonton,

Followed by
Shitake & egg noodle soup

Poached hens’ egg, spring onion

Vegetable spring roll

Sesame, hoisin sauce

Sesame tempura tofu

Sweet and sour sauce, cabbage, carrot, bean sprouts, egg
noodles (n)

Accompanied by
Egg fried rice

Peas, coriander, spring onion

Sichuanese stuffed aubergine

Black beans, sesame, coriander, red chilli



AN EVENING WITH CORNEY & BARROW
10 February 2021 - £30 per head

TASTER
This meal will be a blanket service - all guests are requested to be seated by 7pm

To begin
Caramelised Jerusalem artichoke velouté

Binham Blue cheese & pickled walnut bon bon, caramelised conference pear, soda bread croutons (n)

Followed by
Butter poached cod loin

pancetta, parsnip, prawn pastilla, bisque, sea herbs

Roasted cauliflower
caper & raisin, whipped smoked cheddar, toasted almonds(n)(gf)(v)

Beef rump
carrot, savoy cabbage, pomme anna, jus (gf)

To finish
Spiced plums

caramel panna cotta, gingerbread

Palet d’or
mint sorbet, chocolate tuile, baby mint

(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs.

(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



VALENTINES TASTER
Monday 14th February - £30 per head

This will be a blanket service all guest to be seated by 7pm

To begin
Fresh bread
Whipped butter

Scallops
Parsnip & vanilla puree, hazelnut, sea purslane, nori salt (n)

Intermediate
Squash velouté

caramelised apple, crispy chicken wing, sage (gf)

Followed by
Pan fried seatrout

sprouting broccoli, chorizo, pomme gallette, clams, citrus beurre blanc (gf)

Braised shin of beef
savoy cabbage, red wine poached salsify, smoked mushroom & white bean puree, madeira jus (gf)

To finish
Hazelnut & brown butter tart

poached conference pear, caramel, vanilla ice cream (n)
Choux bun

white chocolate Chantilly, lemon curd, candied lemon, matcha

(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



CLASSIC

INDIAN THALI EVENING
3 March 2022 - £25 per head

‘Thali’ is an Indian meal made up of a selection of various dishes served on a platter to share, select either a
vegetarian or classic op�on

To Begin
Onion bhaji

Honey, coriander, yoghurt(vg)

Bharwan Paneer
Marinated grilled Indian cheese, mint chutney, lime &

coriander (v)(gf)

Thali sharing platter Standard

Chicken pakora
Coriander, mango lime & coconut chutney

Gobi gosht
Mutton curry, cumin roasted cauli�ower,

raisins and coriander

Amritsari cod
Coconut, garlic & green pea chutney

Dhal makhani
Black lentils, ginger, garlic, tomato (vg)

Peela pulao
Basmati rice, lemon & cashew nuts(vg)(n)

Naan bread
Coriander and coconut butter (vg)

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs. (N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

VEGETARIAN

ToBegin
Onion bhaji

Honey, coriander, yoghurt (vg)

Bharwan Paneer
Marinated grilled Indian cheese, mint chutney, lime &

coriander (v)(gf)

Thali sharing platter

Standard

Cumin roasted cauliflower
Coconut & lentil curry, jackfruit chutney

Bharwa baingan
Smoked stuffed baby aubergine, red lentil, peanuts(vg)

(n)

Dhal makhani
Black lentils, ginger, garlic, tomato (vg)

Peela pulao
Basmati rice, lemon & cashew nuts (vg)(n)

Naan bread
Coriander and coconut butter(vg)



ITALIAN TASTER
10 March 2022 - £30 per head

This meal will be a blanket service - all guests are requested to be seated by 7pm

To begin
Rosemary & Roasted onion focaccia

aged balsamic, extra virgin olive oil (v)

Followed by
Wild mushroom arancini,
butternut, crispy fried sage, ricotta (v)

Crab cannelloni
carrots, sea herbs

Braised oxtail & celeriac lasagne
baby spinach, horseradish cream

To Finish
Limoncello panna cotta

almond biscotti

Tiramisu
dark chocolate, coffee, hazelnut

coffee & petits fours

To avoid disappointment please state any dietary requirements when making
your booking, our chefs are happy to alter or change dishes to suit your needs. (N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



FLAVOURS OF IRELAND
17 March 2022 - £25 per head

Starters
Parsnip & Apple Velouté

walnuts, Suffolk farmhouse cheddar soda bread (v) (n)

Pan fried scallops
black pudding, parsnip, granny smith, hazelnut, potato tuile

Ale Braised Lamb & Kidney Faggot
peas & mint

Mains
Braised beef, stilton & guinness pudding

glazed baby turnips, colcannon, jus

Sea Trout Supreme
braised pork cheek, leek, prawn bisque

Spelt & Braised Leeks
poached duck egg, stilton beignet (v)

Desserts
Chocolate Mousse
ginger crumble, stout ice cream

Hazelnut Dacquoise
�g ice cream (n)

Blood Orange & Rosemary Mille Feuille
almond cream (n)

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



BEST OF BRITISH
24 March – £25 per person

Starters
Pig’s head terrine

pea & mint salad, pickled shallot, radish, black pudding cream

Smoked haddock ‘kedgeree’ scotch egg
puffed wild rice, coriander, curry oil

Crispy hens egg

English asparagus, brioche soldiers, brown butter hollandaise (v)

Mains
Braised ox cheek, stilton & ale pudding

broccoli, mash, sweet onion jus

Adnams beer battered fish & Chips
beef dripping chips, minted peas, tartare sauce

Wild mushroom & puy lentil burger
red onion marmalade, Emmental, beet slaw, skin on fries

Trio of desserts
Sticky toffee pudding

�g ice cream

Brioche bread & butter pudding
white chocolate, orange & cranberry suzette

Artic roll
green Apple & calvados

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



THAI
31 March – £25 per person

A selection of various Thai dishes served on a platter to share

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs. (N)
contains nuts (GF) gluten free (V) vegetarian (VG) vegan

CLASSIC

To begin…
Crab cakes
chilli & cucumber

Mango, kaffir lime, coriander cress

Followed by
Beef short rib massaman curry

potato, carrot, cashew, lime, crispy shallots

Pad thai
rice noodles, bean sprouts, peanuts, coriander

Poached salmon
coconut, pineapple & lemongrass broth, skin cracker, pak

choi, spring onions

Crispy duck satay skewers
peanut, lime, coriander

Duo of Desserts
Coconut custards

mango, kaf�r lime, coriander cress

Chocolate tart
banana espuma, passionfruit

VEGETARIAN

To begin…
Corn & red chilli fritters

chilli & pineapple dressing

Tofu satay skewers
peanut, lime, coriander

Followed by
Pad thai

rice noodles, bean sprouts, peanuts, coriander
Thai green vegetable curry

roasted squash, green beans, coriander, cashew, lime

Vegetable spring rolls
carrot, bean sprouts, spring onion, sesame, sweet chilli

dressing

Duo of Desserts
Coconut custards

mango, kaf�r lime, coriander cress

Chocolate tart
banana espuma, passionfruit & banana ice-cream



A TASTE OF SPRING
7 April 2022 - £30 per head

This meal will be a blanket service - all guests are requested to be seated by 7pm

To start
Bread

Wild garlic butter (v)

Smoked ham hock
watercress, pickled mustard, walnut & stilton soda bread (n)

Intermediate
Pea velouté Smoked eel

quail egg, radish, tendrils (gf)

Followed by
Mi-cuit salmon

brioche, local asparagus, hollandaise

Braised belly of lamb
sprouting broccoli, ricotta croquette, capers, golden raisins (gf)(n)

To finish
Rum baba

poached Apricot, clotted cream ice cream

Custard tart
rhubarb, pistachio, white chocolate (n)

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



FRUITS DE MER
28 April 2022 - £30 per head

ToBegin
Sharing Platter

Selection of Shell�sh served with Sauce Mignonette, Garlic & saffron Mayonnaise, Fresh Bread

Mains
Sea bass ‘au pistou’

braised cannellini, Broad beans, fresh peas, chilli & courgette puree, parmesan, pine nuts (n)(gf)

Mi-cuit salmon
saffron pomme cocotte, English asparagus, chorizo, mallard moat quail egg, hollandaise(gf)

Pan fried haddock
spinach & mustard seed croquette, curried parsnip, golden raisins, leek top oil

Duo of Desserts
Poached rhubarb trifle

orange, custard, rose petals, pistachio(n)

Strawberry arctic roll
white chocolate, mint, strawberry sorbet

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



MEXICAN FIESTA
5 May 2022 - £25 per head ‘

A selec�on of various dishes served on a platter to share, select either a vegetarian or classic option

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

CLASSIC

To begin…
Roasted chilli squash taco

Coriander slaw, lime, toasted pumpkin seeds pickled
jalapeno(v)

Beef & smoked applewood

empanadas
Paprika, spiced peas, coriander

Sharing platter…
Smoked corn elote

Sour cream, coriander, cojita, guajillo chilli

Pork Jowl carnitas
Braised turtle beans, lime

Mexican fish stew
Cod, chargrilled tiger prawns, tomato, Lime,

Mexican braised rice
Roasted red pepper, lime, chipotle

Duo of Desserts
Mexican conchas
Dulce de leche, candied lime

Lime &

VEGETARIAN

To begin…
Roasted chilli squash taco

Coriander slaw, lime, toasted pumpkin seeds pickled
jalapeno(v)

Sweet potato & kale empanadas
Chimmcurri sauce

Sharing platter…
Smoked corn elote

Sour cream, coriander, cojita, guajillo chilli

Huevos rancheros
Redried turtle beans, �red egg, paprika, avocado &

lime dressing

Mixed bean burrito
Deep fried cauli�ower, cumin, chilli, smoked

applewood

Mexican braised rice
Roasted red pepper, lime, chipotle

Duo of Desserts
Mexican conchas

Dulce de leche, candied

Lime & mint caramel flan
Mint sorbet



CARIBBEAN STREET FOOD
19 May 2022 - £25 per head

A selec�on of various dishes served on a platter to share, select either a vegetarian or classic option

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

CLASSIC

To begin…
Jamaican Patties

spiced beef & peas, turmeric pastry, smoked paprika,
coriander & lime mayo

Sharing Platter
Curried goat

corn bread, honey Butter

Jerk sweet potato & bean

curry

Coriander rice, smoked red pepper (v)
Steamed mussels’

coconut & chilli broth (gf)

Traditional rice & beans
Coconut Black turtle beans

Duo of Desserts
Salted caramel tart

banana and passion fruit ice cream

Slow cooked pineapple
Coconut sorbet, sticky ginger pudding

VEGETARIAN

To begin…
Jamaican Patties

curried butternut & spinach smoked paprika,
coriander & lime mayo

Sharing platter
Jerk sweet potato & bean curry

Coriander rice, smoked red pepper (v)

Smoked corn
Sour cream, chilli, coriander, lime

Traditional rice & beans
Coconut Black turtle beans

Fry bodi
Fried green beans, tomato, garlic, chilli, coconut

shavings

Duo of Desserts
Salted caramel tart

banana and passion fruit ice cream

Slow cooked pineapple
Coconut sorbet, sticky ginger pudding



A TASTE OF USA
26 May 2022 - £25 per head

To starters
Clam Chowder

Smoked corn, celery, chorizo, coriander

Bourbon buffalo wings
Blue cheese, chive, sour cream(gf)

Classic waldorf Salad
Grapes, celery, apple walnut & blue cheese dressing (v)

Mains
Trio of sliders

Slow Cooked Smoked Brisket Gherkins, Mustard Mayonnaise, Buttermilk Chicken Sour Cream & Chive,

Sloppy joe’s Smoked Apple Wood Mac & Cheese, Served with French Fries

Pork belly & prawn gumbo
Green pepper, coriander, braised rice, coriander

Cajun bean gumbo
Okra, smoked Applewood, tortilla chips, braised rice, coriander(v)

Trio of desserts
Key lime pie

meringue

Doughnut
Salted caramel, dark chocolate

Blueberry cheesecake
Vanilla ice cream

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan



SPANISH TAPAS
9 June 2022 - £25 per head

To avoid disappointment please state any dietary requirements when making your booking, our chefs are happy to alter or change dishes to suit your needs.
(N) contains nuts (GF) gluten free (V) vegetarian (VG) vegan

CLASSIC

To share
Bread & olives

Albondigas
Spiced meatballs, smokedCroquetas de pollo
Chicken & tarragon croquettes, smoked paprika mayonnaise

(gf)

Chocos con habas
Baby squid, broad beans, garlic & olive oil(gf)

Patatas bravas
Triple cooked potatoes, chilli & tomato sauce, garlic & parsley

aioli (gf)(v)

tomato & beef broth(gf)

Paella Valenciana (gf)
Marinaded chicken, mixed seafood, roasted red peppers,

peas, parsley & fresh lemon wedges

Duo of Desserts
Crème Catalana

Orange & mint(gf)

Churros
Mint, Chocolate

VEGETARIAN
To share
Bread & olives

Tortilla de patatas
Egg & potato omelette, smoked paprika & garlic mayo

Gratinado de berenjas
Baked aubergine, roasted tomato sauce, manchego, herb

crumb(gf)

Padron Peppers
Smoked paprika crumb, sea salt (v)(gf)

Patatas bravas
Triple cooked potatoes, chilli & tomato sauce, garlic & parsley

aioli (gf)

Paella Verduras
Mixed vegetables, parsley, lemon wedges

Duo of Desserts
Crème Catalana (gf)

Orange & mint

Churros
Mint, Chocolate


