
 

 

DINNER PARTY MENU 

There’s nothing better than having friends over for a dinner party – except the 
pressure that comes with cooking, hosting and clearing up. We can take care of all of 
this for you so you can eat well and enjoy the company of your guests.  

2 course lunch / dinner, coffee, dinner & petite fours £ 45.00 +VAT per person 
3 course lunch / dinner, coffee, dinner & petite fours    £ 52.00 +VAT per person 

THE BEGINNING: 
• Pigeon & rocket salad with a winter berry jus, pickled blackberries & scattered 

nuts 
• Pan-fried scallops on celeriac & apple puree, smoky paprika oil & ‘caviar’ 
• Trio of beetroot with goats cheese curd garnished with caper berried & tarragon 

oil 
• Parma ham, cantaloupe, fennel & orange dressing 
• Roasted cauliflower, beurre noisette & candied hazelnuts & seasonal spice nut 

butter 
 
THE MAIN EVENT: 

All of the main courses are served with a selection of vegetables that are 
chosen as the perfect accompaniment to your chosen dishes 
• Braised venison with quince & chestnuts with a celeriac quince puree 
• Mulled wine marinated duck, braised red cabbage, pickled cherries & winter kale 

buckwheat 
• Pork belly, charred brussel sprouts kimchi, smoked tofu, shitake & peanut rice 
• Gnocchi with black garlic, field mushrooms with a dash of truffle 
• Cod fillet on a bed of root vegetable mirepoix, puy lentils & a red wine sauce 
• Stuffed chicken with seasonal dried fruits, pistachios with charred brussels, puree 

parsnips & parmentier  

 



 

 

HAPPY ENDINGS: 

Happy Endings also come with a selection of herbal teas, filter coffee & petite fours. 
• Honey baked oranges & rosemary 
• Chocolate torte with brandy cream 
• Old school sticky toffee pudding with a hidden splash of miso 
• Rum panna cotta with a pomegranate glaze 

 
Optional Staff & Hire 
Private Chef for the event  £120.00 
Waiting Staff     £16.00 per hour 
 
Our wonderful waiting staff will serve reception drinks on arrival and throughout the 
party, serve the meal, tidy up, wash up and clear away. 
 
We also hire cutlery, crockery, glassware and linen. 
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