
MANSION PARTY MENU 
 
 

Starters 
 

Lightly grilled Somerset goats cheese, walnut and red apple salad, crispy 
leaves and light cider vinegar dressing 

 
Smoked haddock, and spring onion fishcakes, lime and coriander salsa 

 
Char grilled vegetable terrine, redcurrant jelly and toasted bruschetta 

 
 
 

 

Mains 
 

Roasted chicken supreme wrapped in smoked bacon, port, shallot and 
thyme jus. 

 
Roasted salmon fillet, black olive, herbs and parmesan crust, dill cream 

sauce 
 

Cherry tomato, roasted peppers and wilted spinach filo tart, chilli and 
basil sauce 

 
 

 
Dessert 

 
Tangy lemon tart, basil cream 

 
Warm chocolate brownie, vanilla bean ice cream 

  
Meringue nest filled with Chantilly cream, summer berries garnish 

  


