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TISSINGTON HALL

SAMPLE MENUS FOR 2012

Canapés

Please note that all prices include VAT AT 20%

Canapé menu 1 - £7.80

Choose 4 canapes from the following selection

Smoked salmon on lemon buttered wholemeal bread

Tomato and mozzarella Bruschetta with fresh pesto V

Feta cheese and cumin fritters with yoghurt dip V

Cherry tomato, roasted pepper, and mozzarella skewers V

Mini toad in the hole

Goat’s cheese and onion jam crostini V

Chicken liver parfait on toast

Cocktail sausages rolled in honey and mustard

Canapé menu 2 - £9.75

Choose 4 canapes from the following selection

Seared scallops and black pudding wrapped in Pancetta

Baby Yorkshire puddings with rare fillet of beef & horseradish

Smoked salmon & cream cheese wraps with sour cream & dill

Welsh rarebits toasties V

Chicken and smoked paprika skewers

Chunky chips and fillet of beef with a béarnaise dip

Coconut prawns with sweet chilli dressing

Asparagus spears fried with parmesan cheese and a mousseline sauce V

Eggs Florentine tartlet

Mini lamb burgers with minted yoghurt

Mini prawn cocktail cornets

New potatoes filled with smoked haddock (vegetarian option available)

Melba toast topped with Cornish crab meat

Carpaccio of beef with parmesan shavings and white truffle oil

Thai fish cakes with lemongrass, coriander mildly spiced

Foie gras pate with brandy soaked raisins

Mini chorizo sausages
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All of our menus include a selection of breads with the starter, a selection of vegetables, roast or new potatoes with the main course, Fresh coffee and Bendicks mints

Please ask if you would like to customize your menu

MENU 1

A warm crostini topped with roasted peppers, aubergines, mozzarella and served with rocket and red pesto

Thai chicken curry with fragrant rice

Lemon tart with raspberry coulis and a strawberry garnish

£49.35

MENU 2 

Watercress and apple soup

Cumberland Sausages with buttery mashed potato

Vanilla crème brulee

£49.35

MENU 3

A puff pastry tartlet fillet with a woodland mushrooms in a creamy thyme and garlic sauce

Chicken fillet served with a tarragon butter sauce

Vanilla panna cotta with summer berries

£49.85

MENU 4

Chicken liver parfait with homemade chutney

Daube of British beef served with mashed potato and celeriac

White and dark Chocolate brownies served warm with creme fraiche

£50.45

MENU 5

A salad of warm chicken, crispy bacon and toasted pine nuts

Poached fillet of haddock with Norwegian prawns and a white wine sauce

Bakewell tart with figs and pistachio
£50.95

MENU 6

Toasted Goats cheese, roasted cherry tomato and rocket salad with sweet chutney V

Roasted belly pork with apple puree

Eton Mess

£51.75

MENU 7

A smoked haddock and leek chowder with mild Indian spices

Carved leg of lamb with rosemary and garlic

Chocolate fondant with orange sorbet

£52.25

MENU 8

Plum tomatoes, buffalo mozzarella and Parma ham

Sirloin of beef with mini Yorkshire puddings and red wine jus

A mixed berry soup with vanilla bean ice cream and Florentine crisp

£54.00

MENU 9

Blini topped with smoked salmon and horseradish soured cream

Fillet of beef with a bordelaise sauce

Apple tart tatin with toffee sauce and honeycombed ice cream

£58.00

MENU 10

Twice baked cheese and spinach souffle

Rack of lamb with a herb crust

Tasting plate of desserts

Chocolate marquise – lemon curd tart – Red fruit Pavlova

£59.50

MENU 10

Two Course Hot Buffet

Thai Green Chicken Curry

Beef in Guinness with mushrooms

Butter bean & tomato cassoulet with spinach, mushrooms & thyme croutons (v)

Basmati Rice

New potatoes

Selection of vegetables

Desserts

Lemon tart with strawberries and cream

£46.00

Sample Menu 11

Two Course Cold Buffet

Poached Scottish salmon

Jubilee Chicken tossed with caramelised onions,

Roasted almonds, apricots & a creamy mayonnaise

Marinated vegetables with red pesto (v)

Salads

Tomato, cucumber & Ligurian olives

Wild rice salad with crunchy vegetables

& a creamy dressing

Mixed seasonal leaves

Hot new potatoes with melted butter and fresh herbs

Desserts

Panna cotta with passion fruit coulis

£45.00

Sample Menu 12

Formal Barbecue

Price includes all table settings for round tables

From the grill

Selection of quality sausages

Homemade beef burgers

Jamaican Jerk chicken

Grilled red pepper & goats cheese (v)

Salads

Barbequed new potatoes with sea salt and fresh rosemary

Pasta salad with fresh pesto and toasted pine nuts

Roasted tomato & olive salad

Carrot & apple salad with orange & sultana dressing

Desserts

Chocolate Cheesecake

£47.50
----------------------------------------------
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Alternative Options

Please note that some dishes may come with a supplement

Starters

Smoked haddock & gruyere twice baked soufflé

Age matured gruyere & spinach twice baked soufflé

Chilled white & green asparagus veloute

Gravadlax salmon marinated in, orange & dill served with sour cream & Irish soda bread

Fresh fish cakes with mirin dipping sauce

Crab, saffron & leek tart served warm with radicchio leaves

Individual Tian of shaved Parma Ham with Vegetables a la Greque & parmesan crisps

Seared beef Carpaccio with beetroot & avocado in a citrus dressing

Sweet potato gallettes topped with goat’s cheese, homemade tomato chutney & micro cress

Loch Fyne hot smoked salmon tarte fine with lemon scented crème fraiche & caviar

Main Courses

Noisette of Lamb with fresh Rosemary jus

Duo of cutlet & confit shoulder chump of lamb with a tarragon béarnaise sauce

Cannon of venison with apple & juniper puree

Rack of lamb topped with a minted crust

Warm halibut salad with wild mushrooms, roasted beetroot & baby onions

Roasted beef fillet with watercress & mustard sauce

Roast pork belly with spiced red plum, ginger & rhubarb relish, pork jus

Artichoke, spinach & sweet potato Tagine (v)

Free range chicken fillet with lemon & thyme with summer vegetable pilaf & leek mousseline

Roast sirloin of beef au poivre with dauphinois potatoes

Seared Gressingham duck breast with orange & star anise

Corn-fed chicken breast with chive mash & Taleggio cream

Whole roasted lobster with citrus butter & julienne of vegetables

Scottish salmon baked en croute with crushed new potatoes & horseradish Beurre blanc

Vegetarian options

Courgette dauphinois with a white bean puree, confit of garlic & tomato jus (v)

Wild mushroom, leek & artichoke cannelloni with a porcini mushroom sauce (v)

Grilled goats cheese, piquillo peppers, asparagus, baby onions, rocket leaves & balsamic jus (v)

Baked aubergine & potato parmigiana with mozzarella & tomato with parmesan curls (v)

Roasted pumpkin, feta cheese, spinach wellington with watercress sauce (v)

A risotto of baby vegetables in a creamy Parmigianino reggiano sauce

ALTERNATIVE DESSERTS

Chocolate fondant with vanilla bean ice cream sorbet & chocolate sauce

Tian of summer pudding with red fruits & clotted cream

Chocolate and caramel mousse on a shortbread biscuit

Panna cotta with strawberry compote & lemon shortbread

English trifle with red fruits, homemade custard, whipped cream & laced with lashings of sherry

Swiss savarins soaked in rum syrup & filled with Chantilly cream & summer fruits

White chocolate mousse served in a chocolate tear drop case with Clementine crème Anglaise

Soft baked brown sugar meringues passion fruit soup, mascarpone & fresh mangoes

Fig & pistachio frangipane tart served with vanilla bean ice cream & cardamom custard

Individual lemon meringue pies with extra thick poring cream

Bread & butter pudding made with brioche & double cream
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EVENING FOOD FOR WEDDINGS

Cheeseboard

A selection of 5 cheeses served with biscuits, grapes and celery

£5.75

Bacon & sausage sandwiches 

With tomato ketchup

£7.50

Fish & chips 

Served in cornets with fresh tartare sauce 

£8.75

Hot roast joints of meat 

Carved by the chef served in soft floured rolls with coleslaw and new potato salad (2 rolls each)

£9.75

Small Bowl Food

 Chicken Thai curry, Beef stroganoff & Vegetable Dhal with basmati rice 

£14.50

Simple BBQ served in rolls with salads

Beef Burgers, Chicken and Sausages

Mixed salad

Coleslaw

Hot roasted potatoes in rosemary and thyme

£15.50

Cold buffet

Poached salmon

Carved cold meat platter

Mediterranean tartlet

Salads

Tomato and cucumber

Pasta salad with pesto and Parmesan cheese

New potatoes in soured cream and chives

Dessert 

Strawberries and cream
£18.50
