MEYRICK
HOSPITALITY
MENUS
2022

MEYRICK HOSPITALITY
Your Package
Includes:
A three-course formal set dining menu or special collation buffet
Tea and coffee throughout the day
The following items can be added individually to enhance the Meyrick Package.
They are priced on a per person basis inclusive of VAT.

Finishing
Touches
Champagne
Reception
£16.00

Welcome your guests in style with a Champagne reception.
1/2 hour duration.

Tortilla chips (df,gf) | Salted peanuts (df,gf) | Herb marinated olives (df,gf)
Savoury tartlets: Vegetable & herb cake with white truffle mayonnaise (v)

Canapes
£10.20

Chicken liver parfait & brandied prune, rosemary & parmesan polenta with
roasted fig & red onion jam (v, gf)
Sticky mini sausages in honey & mustard, teriyaki marinated salmon skewer,
spicy sweet potato cake

Nibbles
£2.15

Cheese
Board
£11.85

Afternoon
Tea
£10.20

Afternoon

Tea (Light)
£7.10

Mezze selection of dips with tomato and basil savouries, mini pretzels,
marinated olives and sun blushed tomatoes

Individual cheeseboard selection with chutney, celery, grapes and biscuits

An assortment of finger sandwiches. Mini scones with fresh cream
& preserve. Selection of fancies. Selection of cakes.
Freshly brewed Yorkshire tea,

Mini scones with fresh cream & preserve. An assortment of cakes.
Freshly brewed Yorkshire tea.

Whilst we endeavor to maintain menu continuity throughout the entire season, we reserve the right to substitute
dishes and/or change menus if necessary. You will be notified in advance of any changes.

FORMAL DINING MENU
You must select one starter, one main and one dessert for the entire party

S1 Oak roasted salmon with smoked mackerel and horseradish mousse, textures of beetroot (gf)
S2 Spinach, artichoke and vine tomato filo tart with chive hollandaise sauce (v)
S3 Chicken and ham hock terrine with confit wild mushrooms, onion puree,
balsamic and olive oil dressing (gf, df)
All starters are served with a selection of breads

M1 Honey and wholegrain mustard basted pork loin with pulled pork bon bon with caramelised
apple and crackling
M2 Thyme roasted breast of chicken with crisp pancetta and a Madeira reduction (gf)
M3 Slow cooked blade of beef in Yorkshire ale with smoked bacon, pearl onions and field
mushrooms (gf)
M4 Harissa baked cauliflower steak, wild rice stuffed pepper, slow roast vine tomatoes and minted
dairy free yoghurt (vg, gf)
All main courses are served with fondant potato, tenderstem broccoli and confit carrot

D1 Lemon posset with passion fruit gel and shortbread biscuit
D2 Chilled chocolate delice with salted butter caramel sauce and hazelnut praline (v, gf)
D3 Bramley apple and blackberry crumble, vanilla creme anglaise (v)
Followed by ground coffee

BUFFET DINING MENU
No selections required
Special Collation
Buffet
A selection of breads
Yorkshire cheddar and Wensleydale with cranberry served with chutney
Chicken and ham hock terrine with confit wild mushrooms, onion puree and
balsamic and olive oil dressing
Cold meat selection - smoked breast of chicken, honey glazed Yorkshire ham, duck and orange
terrine and pork and apple bites
Mezze selection of dips with tomato and basil savouries, mini pretzels, marinated olives and sun
blushed tomatoes

Hot
Items

Chicken forestiere with wild mushrooms, tarragon and braised rice
Cod and chorizo skewers (df, gf)
Vegetable pakora with sweet chilli dipping sauce (vg, df)
Roasted Mediterranean vegetable lasagne (v)
Thyme and rock salt roasted new potatoes (vg, df, gf)

Garden
Salads
Baby leaves and herbs (vg, df, gf) | Chunky coleslaw (v, gf)
A colourful selection of seasonal pasta, grain and leaf salads

Dessert

A selection of dessert tasters:
Chocolate and salted caramel pot (v, gf)
Lemon posset pot (v, gf)
Eton mess
Followed by ground coffee

