
 
 

Valentines Day Menu 
 

Canapés 
 

 
 

Parsnip & Honey Soup 
with a toasted ciabatta crouton 

 
Duck & Orange Pate  

with homemade winter chutney, rustic bread & a red chard salad garnish 
 

 
 

Pan Fried Medallions of Beef 
on a confit of wild mushrooms & shallots, with a creamed dijon mustard & smoked bacon jus 

 
Poached Paupiette of Lemon Sole 

filled with smoked salmon & crayfish tail mousse on a lemon & tarragon salad, 
drizzled with a homemade basil pesto dressing 

 
Oven Baked Individual Parcels 

of filo pastry filled with traditional ratatouille, topped with a red pepper coulis 
& a seasonal leaf garnish 

 
 

 
Homemade Plum & Ginger Compote 

with a traditional cobbler, topping with a generous portion of clotted cream 
 

Passion & Orange Teardrop 
with a mango coulis & raspberry garnish  

 

 
 

Coffee & Petit Fours 
 
 

£29.50 per person 


