
S A M P L E
B R E A K FA S T

–
A refreshing chilled Rossini Cocktail 

followed by your choice of
Triple Melon, Blueberry and Mint Compote  

Served with Natural Yoghurt, Honey and Seeded Granola
or

Traditional Scottish Porridge finished Whisky Soaked Raisins  
and Double Cream

–
Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom, Baked Beans, Roasted Tomato & Freshfield  

Farm Scrambled Eggss
or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise

–
Morning Bakery Basket 

Netherend Farm Salted Butter, Selection of Preserves and Honey
–

Freshly Brewed Tea and Coffee
–

Late Morning Offering
Freshly Brewed Tea and Coffee 

Selection of Morning Danish Pastries



S A M P L E
D I N N E R

–
Canapés

Mini Traditional Devonshire Pasty
Blushed Tomato and Basil Arancini, Truffle Mayonnaise

–
Duo of River Dart Trout

Mousse of Smoked Trout and Hampshire Gin Cured Trout  
Alresford Watercress Crème Fraîche, Compressed Cucumber

–
Roast Loin of Dartmoor Pork, ‘Crackling’,  

Cider & Sage Braised Potato Fondant, Baby Summer Leeks 
 with a Honey and Mustard Jus

–
The Great British Cheeseboard 

Served with Allen’s Chutney and Artisan Biscuits
–

Orange and Passion Fruit Tart, Whipped Vanilla Mascarpone  
and Macerated Dart Valley Strawberries

–
Freshly Brewed Tea & Coffee  

Petits Fours and Torquay Fudge


