
 
 

 
 

We have a range of allergen friendly menus available, please ask a member of staff for more information.  
Where possible, we use as much produce from the beautiful Faccombe Estate, from wild game to the fruit from our orchards. 

A discretionary service charge of 10% will be added to the bill.  

 

PARTY FOOD OPTIONS 

 

OVERNIGHT ROAST PORK – £20 per person 

Slow roast pork belly, shoulder and leg 
Sage & onion stuffing 

Spiced apple sauce 
Floured baps 

House salad, honey & mustard dressing 
Red cabbage coleslaw 

 

BBQ – £35 per person 

Beef burger, brioche bun, mature cheddar, baby gem, red cabbage coleslaw 
Cumberland sausage rings, caramelised onions & mustard 

Raz al hanout spiced cous cous 
New potato salad 

Pesto & chargrilled veg, mixed baby leaves 
Teriyaki grilled Cornish fish of the day 

Lightly spiced chicken wings, chimichurri dressing 

 

BUFFET – £25 per person 

Spiced butterbean hummus, crudities, olive crumb 
Selection of sandwiches and wraps 

Parmesan & garden herb twists 
Tomato & mozzarella salad, rocket pesto, reduced balsamic 

New potato salad, chive oil 
Satay chicken skewers, coriander 

Cranberry & sage sausage rolls 

 

CHEF’S WORKING LUNCH – £20 per person 

Red cabbage coleslaw 
Selection of sandwiches and wraps 

Our in house salt and vinegar crisps 
Roast veg pasta salad, rocket pesto 

House salad, honey & mustard dressing 
New potato salad, chive oil 

Cranberry & sage sausage rolls 


