
 
 
 

  
 
 

PAVILION MENU 
 

Starters 
 

Soup of the day 
 

Baked goat’s cheese wrapped in filo pastry 
with a raspberry and red pepper dressing 

 

Chicken, ham and asparagus mousse with apricot chutney and mixed salad leaves 
 

Smoked duck breast with a mango and pepper salsa 
 

Crab, avocado and prawn tower with a tomato, lime and fennel sauce 
 

Salmon and charred red pepper pâté with an endive salad 
 

Carpaccio of beef with truffle dressing, tomato concassé,  
toasted pine nuts, shaved parmesan and croûtons 

 
 

Main Courses 
 

Wild mushroom ravioli in a tomato sauce 
 

Tenderloin of pork wrapped in Parma ham on a bed of herb mash  
with seasonal vegetables and cider jus 

 

Pan fried lemon sole with a lemon and caper butter, served with new potatoes 
 

Oven-baked trout wrapped in Serrano ham with an orange butter sauce,  
seasonal vegetables and straw potatoes 

 

Sirloin steak with lyonnaise potatoes and seasonal vegetables 
 

Vegetable cannelloni with ricotta cheese and spinach, 
topped with a béchamel sauce and parmesan 

 

Grilled chicken suprême with a bresaola and fontina cheese stuffing, 
accompanied by seasonal vegetables 

 
 
 
 



 
 
 
 

 
 

PAVILION MENU 
 

Desserts 
 

Fresh fruit salad 
 

Light lemon mousse with orange and lemon confit 
 

Poached pear and frangipane tart with vanilla sauce 
 

Raspberry and chocolate terrine with a raspberry coulis 
 

Summer berry cheesecake with a chocolate and Grand Marnier sauce 
 

Iced kahlua parfait with vanilla sauce and a vanilla tuile biscuit 
 

Cheese plate of Stilton, brie and cheddar with spiced apricot chutney 
 

Coffee or tea with chocolates  
 
 

 
 
 
 

Two courses £24.50 
Three courses £30.00 

 
All prices include 17.5% VAT. 

A discretionary 10% service charge will be added to your bill 
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