PRIVATE EVENT MENUS @W’#@W

HOTEL, HAMPSHIRE
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WORKING LUNCH MENU
OPTION ONE OPTION TWO
Pork and Fresh Herb Cassoulet (M, S. Ce, Su) Chicken Tikka, Braised Rice, Tikka Sauce (M, G, Su)
Poached Fillets of Sea Trout, Basil Butter Sauce (F, Su) Sea Bream, Tomato Dressing (F, Su)
Three Cheese Tortellini (M, E, G, Su, V) Basil Gnocchi, Tomato Mascarpone Ragout (E, G, M, V)
Beetroot and Carrot Salad (Su) Tomato mozzarella Stacks, Basil (M, Su)
Mixed Leaf Salad, Balsamic Olive Oil, Mayonnaise, Croutons (Su, G, E) Mixed Leaf Salad, Balsamic Olive Oil, Mayonnaise, Croutons (Su, G, E)
Salad Nicoise (E, Su) Bavarian style Potato Salad, Shallot Red Wine vinegar Dressing (Su)
Lemon and Tea Jelly, Mascarpone Mousse, Poached Blueberries (M, Su) Pink Grapefruit meringue Tarts (M, E, G, So)
Fruit Basket Fruit Basket
Tea & Coffee Tea & Coffee
OPTION THREE OPTION FOUR
Shepherd’s Pie with Truffle Mash (M, F, G, Su, Ce) Beef Rump Stroganoff, Pilau Rice (M, Mu, G, Su)
Grilled Mackerel, Tarragon Sour Cream (F, M) Breaded Plaice & Tartar Sauce Wraps (M, E, G, Su, Ce)
Mini Blue Cheese Quiche, Cream Cheese Topping (V, M, E, G, Su, So) Mushroom Ravioli (V, M, E, G, Su)
Caesar Salad, Anchovies, Parmesan Dressing (M, F, G, Su) Tomato, Red Onion, and Basil (Su)
Mixed Leaf Salad, Balsamic Olive Oil, Mayonnaise, Croutons (Su, G, E) Mixed Leaf Salad, Balsamic Olive Oil, Mayonnaise, Croutons (Su, G, E)
Cucumber, Shallot, Dill and Mint Marinade (Su) Classic Greek Salad, Iceberg, Feta (M, Su)
Potted Black Chocolate Mousse, Mulled Blackberries (M, E, So, Su) Slow Baked White Chocolate Tart, Mango Whipped Cream (M, E, G, So, Su)
Fruit Basket Fruit basket
Tea & Coffee Tea & Coffee
Skin On Chips (E, Mu, Su) £6.00pp BOLT ON OPTIONS Smoked Salmon Board (F, Su) £12.00pp
A e Ny s () 20 bhes Cured Meats Board (Su, N) £11.00pp
Breadbasket (G, M) £4.00pp New Potato and creme Fraiche Salad, Spring onion (M, Su) £6.00pp
British Cheese board (M, G, E, So, Se, Su, Ce) 17.00pp Somerset Brie, Oat Crackers, Onion Jam (M, So, Ce, G) £7.00pp
Selection of Sandwiches and Wraps (F, Su) £10.00pp
Tylney Hall, Rotherwick, Hook, Hampshire, RG27 9AZ If you dre itectid byra fuodigllergy ovtoletante, plegee advises @l@
T +44 (0)1256 764881 member of staff who will be happy to assist you with your choices.
y =il Ce —celery | C—crustaceans | E—egg | F—fish | G - cereals containing gluten | L —lupin HOTELS
s\:;il:\tbs)]tz l;i‘iall]laﬂ:slfk M - milk & dairy | Mo — molluscs | Mu —mustard | N — tree nuts | P — peanuts | Se — sesame

Sh - shellfish | So - soybeans | Su - sulphur dioxide & sulphites | V - vegetarian | PB - plant based DISTINCTIVE EXPERIENCES



