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FEATURING

ANTHEM,

CHAMPAGNE COCKTAIL ARRIVAL, GRAZING BOARDS FOR
THE TABLE, 3 COURSE MEAL, LIVE MUSIC, DANCING,

-

L

r
. _ 2
B

E
[=

]
=

¥ PIPER & LATE BAR y
.X A £8OPP + \) Z
— G S
N\ 4

N ROSEBERRY | 7 :30PM/
DEC SUITE 1AM

+

+ PAYMENT IN FULL AT THE TIME OF BOOKING, FULL FOOD ORDER +
E REQUIRED 2 WEEKS BEFORE THE EVENT. ALL PAYMENTS ARE NO 4
/ REDUNDABLE AND NON TRANSFERRABLE
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FOR THE TABLE
ARTISAN FOCACCIA & COMPOUND BUTTER SELECT[ON LIVES OILS, PICKLED

VEGETABLES

TO START

£
SEAFOOD - WHITE CRAB, KING PRAWN, CURED SMOKED ALI{/I&\I BEETROOT PUREE,
PICKLED CUCUMBER

PARMA HAM, BURRATA, ROASTED FIG, WALNUT CRUMBLE, HONEY
RISQTTO (V) ROASTED CAULIFLOWER, PARMESAN & TRUFFLE CREAM, CHIVE OIL,

4
\ MAIN COURSE
| SHORT RIB OF BEEF
POTATC'MOUSSELINE, ROASTED CARROT, CARAMELISED SHALLOT, BEEF JUS

CHICKEN SUPREME

/ I WROOM, BRAISED LEEK, POTATO TERRINE, RED WINE REDUCTION
SALMON FILLET

W HAMPAGNE VELOUTE, SHELLFISH RISOTTO, BRAISED FENNEL, CHIVE OIL

SQUASH RAVIOLI (V)
SAGE BEURRE NOISETTE, WILD MUSHROOM, BURRATA, BALSAMIC REDUCTION

TO FINISH
CHOCOLATE {QTL&E, SALTED CARAMEL CREMEUX, RASPBERRY GEL, CA
F PA

TARTE TATIN QAEQMELISED APPLE, CINNAMON, P’f Y, VAN
ANGLAISE

DUST
CREME

AMARETTO FOOL BLACK CHERRY COMPOTE, AMARETTO CREAM, HAZELNUT CRUMB,

CANDIED ORANGE / ‘ \
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