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Cold Fork Food

Menu 1 £52.00

Quarter Guernsey Lobster

Platter of Smoked, and
Roasted Salmon Fillet

Guernsey Crab, Poached
King Prawns and Marie Rose

Selection of Breads
and Guernsey Butter

Menu 2 £48.00

Seared Fillet of Beef, Grain Mustard
and Parsley Crust

Char Grilled Lemon and Thyme Chicken

Herby Brioche Crusted Salmon Fillet
and Citrus Mayonnaise

Selection of Breads
and Guernsey Butter

Menu 3 £46.00

Spiced Thai Style Beef Salad

Coronation Chicken,
Toasted Almonds
and Coriander

Platter of Smoked Salmon
and Greenland Prawns

Selection of Breads
and Guernsey Butter

Menu 4 £44.00
Quarter Guernsey Lobster
Caribbean Jerk Chicken
Maple Syrup Glazed Ham

Selection of Breads
and Guernsey Butter

Add a Vegetarian Tart For £30.00
Leek, Guernsey Mushroom and Cheddar
Slow Cooked Onion, Caraway and Apple

Roasted Mediterranean Vegetable and Pesto
Guernsey Tomato, Basil and Parmesan
Please add two salads of your

choice to the above menu’s
to complete your selection.

GF = Gluten-Free | GFO = Gluten-Free Option Available | V = Vegetarian | DF = Dairy-Free |
DFO = Dairy-Free Option Available | VE = Vegan | VEO = Vegan Option Available.
Some dishes may contain unpasteurized cheeses, traces of nuts and other allergens.
Please notify us of any special dietary requirements, however, some menu adaptations may incur additional costs.

Please note that all products and prices are subject to availability and may change without prior warning
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Salads

Chicory, Roasted Peppers,
Mixed Citrus and Chilli

Watermelon Feta and Olives,
Finished with Basil and Mint

Heritage Tomato, Burrata,
Toasted Pine Nut and Micro Basil

Roasted Sweet Potato, Radish,
Pickled Red Onion and Herbs

Crispy Shallot, Pomegranate
and Watercress

Roasted Squash, Spicy Chickpea
and Rocket Salad

Roasted New Potato, Caper Berry
and Caramelised Lemon, with Parsley

Mixed Green Salad of Pak Choi and Tenderstem
with Ginger and Sesame Dressing

Fregola (Giant Couscous) Apricot,
Pistachio and Cummin

Baby Gem, Red Chicory, Radish, Spring Onion
and Roasted Pepper with Garlic Dressing

Roasted Fennel, Mixed Beets
and Asparagus, Lemon Oil

Green Bean Salad, (Kenya, Soy and Mange Tout)
Wilted Chard and Black Onion Seed

Any extra salads are charged at
£4.00 per person per salad

GF = Gluten-Free | GFO = Gluten-Free Option Available | V = Vegetarian | DF = Dairy-Free |
DFO = Dairy-Free Option Available | VE = Vegan | VEO = Vegan Option Available.
Some dishes may contain unpasteurized cheeses, traces of nuts and other allergens.
Please notify us of any special dietary requirements, however, some menu adaptations may incur additional costs.

Please note that all products and prices are subject to availability and may change without prior warning
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