FREESPIRIT EVENTS
THREE COURSE

STARTERS

Courgette & Feta Fritter with Mint Yoghurt
Caramelised Shallot, Goat's Cheese Tart & Toasted Walnuts
Tomato & Basil Bruschetta
Creamy Wild Mushroom on Toast
Chickpea Falafel with Avocado Tzatziki
Mackerel Paté, Toast & Horseradish Créme
Prawn Cocktail, Pickled Cucumber & Baby Gem
Salmon & Prawn Fishcake, Herb Leaf & Lime Aioli
Salt & Pepper Squid with Spicy Mayonnaise
Pan Fried Scallops, Pancetta & Pea Purée
Crispy Duck Salad, Stilton, Pear & Red Onion Chutney
Sweet Chilli & Soy Pork Belly with Spring Onions & Sesame

Pork & Black Pudding Scotch Egg with Piccalilli

Chicken & Brandy Paté, Toast & Chutney




Shin of Beef, Mash Potato, Red Cabbage & Jus
Slow Cooked Shoulder of Lamb, Roasted Squash, & Salsa Verde
Slow Cooked Pork Belly, Roast Apple, Apricot & Honey Stuffing & Mustard Mash
Beef Wellington, Pomme Purée, Green Beans, & Red Wine Jus
Chicken Supreme, Fondant Potato, Wild Mushroom Sauce & Tenderstem
Beetroot Gnocchi, Diced Beetroot & Feta Cheese
Sweet Potato & Cauliflower Satay Curry with Basmati Rice

Wild Mushroom Risotto with Truffle Oil & Wild Rocket Sea Bass, Crushed Potatoes,
Seasonal Greens & Salsa Verde

Pan Fried Salmon, Herb Crusted Potato, Dill & Hollandaise

Prices are at our current prices and include VAT. Quotes are valid for 30 days.




DESSERTS

Sticky Toffee Pudding, Caramel Sauce
Chef's Cheesecake, Fruit Compote
Chocolate Brownie
Lemon Posset, Shortbread
Chocolate Delice
Eton Mess
Poached Pear Tart & Vanilla Ice Cream
Tiramisu

Trio of Desserts
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