
 

 
 
 
 

PRIVATE DINING MENU 1 
 
 

£26.95 PER PERSON 
 

 
 

STARTERS 
 

French Onion Soup Grilled Gruyère Croute  
 

 Smoked Haddock & Prawn Fish Cake Sweet Chilli Sauce & Mixed Leaves 
        

 Caprese Salad Vine Tomatoes, Buffalo Mozzarella, Basil & Olive Oli (V) 
 
 

MAIN COURSES 
 

             Roast Chicken Supreme Crushed Potatoes, Crispy Rocket, Leek & Oyster Mushroom Sauce  
 

              Roast Salmon Seasonal Greens, Beetroots, Herb Couscous & Salsa Verde 
 

            Squash & Spinach Risotto Parmesan Tuile 

 
 

PUDDINGS           
 

Homemade Sticky Toffee Pudding Toffee Sauce & Honeycomb Ice Cream 
 

Dark Chocolate Marquise Praline Ice Cream & Salted Caramel 
 

Vanilla Crème Brûlée Shortbread & Fresh Berries 

 
 

CAFETIERE OF COFFEE & POT OF TEA 
 
 



 

 
 
 
 

 

WHY NOT ADD CANAPÉS? 
 
 
 

THREE FOR £6.50 PER PERSON 
 

Bleiker's Smoked Salmon Blini, Chive Crème Fraiche 

Tomato, Goats Cheese & Olive Puff Pastry Tart 

Apricot & Sage Sausage Roll & Chutney 

 
*** 

 

FIVE FOR £9.50 PER PERSON 
 

Bleiker's Smoked Salmon Blini, Chive Crème Fraiche 

Tomato, Goats Cheese & Olive Puff Pastry Tart 

Honey & Mustard Sticky Chipolatas 

Crispy Duck Spring Roll 

Apricot & Sage Sausage Roll & Chutney 

 
*** 

 

SEVEN FOR £12.00 PER PERSON 
 
 

Bleiker's Smoked Salmon Blini, Chive Crème Fraiche 

Tomato, Goats Cheese & Olive Puff Pastry Tart 

Honey & Mustard Sticky Chipolatas 

Crispy Duck Spring Roll 

Apricot & Sage Sausage Roll & Chutney 

Smoked Mackerel Roulette on Cucumber 

Seared Beef, Parmesan, Rocket & Croute 

 


