
Fine Dining 
Spring/Summer 2026 

 

V – Vegetarian, VG – Vegan 

Fine Dining Menu 
£57.00 per person 
 
Our food is prepared using the finest and the freshest local produce. 
Where possible we use seasonal herbs, vegetables and fruit from our College 
gardens. 
 
We cater for most dietary requirements and ask that we are advised at least two 
weeks before your event. There may be a surcharge. Food is prepared in an 
environment where nuts are present. 
 
Prices are exclusive of VAT unless otherwise stated. 
 
Our Head Chef has carefully selected the below dishes for this season’s fine 
dining menu. 
 

Please Select: 
· One meat or fish dish for the starter & main 
· One vegetarian or vegan dish for the starter & main 
· One dessert option for your entire group 

 
 
 
Amuse Bouche 
£3.20 supplement 
 
Bloody Mary Soup with Tabasco (VG) 
 
Wild Mushroom Velouté with Truffle Oil (VG) 
 
Smoked Salmon Rillette 
 
Scallop, Parsnip Purée, Pomegranate 
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Starters 
 
Mozzarella and Heritage Tomato Panzanella Salad, Olive Toast (V) 
 
Wild Forest Mushrooms, Garlic Cream, Toasted Sourdough (VG) 
 
Smoked Chalk Stream Trout, Apple and Fennel Salad 
 
Seared Tuna, Wasabi Emulsion, Pickled Cucumber, Seaweed  
 
Salad of Smoked Ham Hock, Elveden Potatoes, Dijon Mustard Dressing  
 
Cured Duck, Roast Mango and Mint Salad 
 
 

 
Main Course 
 
Pea, Asparagus and Mint Risotto (VG) 
 
North-African Spiced Cauliflower, Pomegranate and Mint Cous-Cous (VG) 
 
Grilled Hake, Garlic Rosti, Spring Greens, Chive and Mussel Sauce  
 
Roast Rump of Lamb, Crushed New Potatoes, Tender Stem Broccoli, Roast 
Pepper   
 
Pan-fried Mackerel, Beetroot and Fennel, Warm Butter Sauce and Parsley 
Potatoes  
 
Guinea Fowl Breast, Woodland Mushrooms, Pancetta and Pea Purée, Potato 
Rosti 
 
 
 

Palate Cleanser 
£3.20 supplement 
 
Sicilian Lemon Sorbet 
 
Mango Sorbet  
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Desserts 
 
Cookie and Almond Cheesecake (VG) 
 
Mango and Passion Fruit Mousse (V) 
 
Gateau Opera, Almond and Coffee Cream  
 
Peach Melba Eton Mess, Raspberries and Meringue (V) 
 
Rhubarb And Custard Tart (V) 
 
 
 

Cheese Boards 
 
House Cheese Selection 
£6.15 supplement 

Cheddar, Brie and Stilton with Grapes and Crackers  

 
English Cheese Selection 
£9.80 supplement 
 
Selection of English Cheeses with a Seasonal Chutney, Grapes and Crackers 

 
 

Followed By 
 
Fair Trade Tea & Coffee and Clipper Herbal Teas and Petit Fours 


