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Champagne reception

Selection of Hobbs house Artisan Sourdough breads
with Longman’s Farm salted Somerset butter

Roulade of confit duck and foie gras — white onion and thyme marmalade

‘Leeks in cheese sauce’ beignets

Jerk seasoned chicken with mango, avocado and coriander salad with crisp fried onion
HELGS

Hot smoked salmon kedgeree with curried rice and sultana salad with spring onions

Hot buttered new potatoes

Minted charentais melon, heirloom tomato, rocket and pancetta salad

Golden raisin, cranberry and pistachio pearl cous cous salad with coriander and parsley
00000000000

‘Millionaires Shortbread’ cheesecake - Dulce de leche mousse, chocolate ganache and
oat granola

French macaroons, tea, filter coffee and fruit infusions

West Country cheese board
celery, grapes and chutney




