
 

 

STARTERS

Knife Cut Steak Tartare, Baguette Crostini

Yellow Tail Crudo, Green Tomato, Ginger, Chili Oil

Baby Lettuce Hearts, Cashew Dressing, Croutons, Vegan Cheese (Vg)

Green Bean Salad, Paris Mushrooms, Hazelnuts, Wholegrain Mustard Dressing (V)*

 

MAIN COURSE

Roasted Sea Bream, Herb Crushed Potatoes, Sauce Vierge 

Ratatouille, Spiced Sauce, Shoestring Potatoes (Vg)

New York Strip Steak, Spiced Herb Dressing, Red Wine Jus 

Roasted Corn Fed Chicken Breast, Artichokes, Pine Nuts & Tarragon Salsa 

S I D E S  -  A l l  s e r v e d  t o  t h e  t a b l e 
 
Steamed Broccoli, French Fries, Green Salad

 

D E S S E R T S

Southern Pecan Pie, Cream, Spiced Pecan

Chouquettes, Bourbon Custard, Red Berry Sauce

Warm Chocolate Fondant, Sour Cherry Compote

Selection of sorbets

*Item can be ordered Vegan

L O U I E
G R O U P  S E T  M E N U

 
£ 8 5  P E R  P E R S O N

W e  k i n d l y  a s k  t h e  p a r t y  h o s t  t o  s e l e c t  3  s t a r t e r s ,  3  m a i n  c o u r s e s  a n d 

3  d e s s e r t s  f o r  t h e i r  g u e s t s  t o  c h o o s e  f r o m  i n  a d v a n c e .


