
Please note we are able to cater for pre-advised dietary requirements

bars
stanleys



(V) Vegetarian | (VG) Vegan

all prices are per person 

CAVIAR BAR 45 

exmoor cornish sea salt caviar
Accompanied with egg, shallots, capers, chives, mayonnaise and melba toast

OYSTER BAR 25

carlingford oysters | Maldon rock oysters
Accompanied with shallot vinegar, lemon and horseradish

SASHIMI BAR 30

yellowfin tuna | scottish salmon | Wild sea bass | soya glazed Mushroom | Miso baked celeriac
Accompanied with sushi rice, citrus ponzu, lime mayonnaise, chilli oil, toasted

sesame seeds, pickled ginger and shiso

SEAFOOD BAR 25

tiger prawns | crab | lobster | Mussels | clams | tenderstem broccoli | corn ribs
Accompanied with lettuce, lemon, mayonnaise, spicy mayonnaise, Marie Rose sauce, Green

Goddess dip, chive crème fraîche, Sauce Gribiche

CARVING STATION 40

hereford-aged sirloin
Accompanied with spiced cauliflower, tomatoes, horseradish cream, shallots, mustard dressing,

chimichurri sauce, mizuna and sourdough

CHEESE STATION 30

stichelton | sparkenhoe red leicester | Dorstone | baron bigod
Accompanied with quince jelly, celery sticks, grapes and crackers



(V) Vegetarian | (VG) Vegan

SALAD STATION 20

please choose three 

chicken caesar salaD

cobb salaD

quinoa, artichoke hearts, chicory (vg) 

superfooD salaD (vg)

isle of Wight toMato salaD (vg)

roasteD butternut squash, kale, MustarD Dressing (vg)

heritage beetroot, shallot, canDieD Walnuts, Merlot vinegar (vg)

heritage carrots, crispy onion, confit chilli, citrus yoghurt (v)


