MONTAGU
HOSPITALITY
MENUS
2022

MONTAGU HOSPITALITY
Your Package
Includes:

30 minute Champagne reception with nibbles & light canapes
A three-course formal set dining menu or special collation buffet
A choice of a cheeseboard or full afternoon tea
Tea and coffee throughout the day

Canapes

Mini pretzels (v) | Mixed nut selection (vg, df, gf)
Duck liver and caramelised orange tartlet
Smoked salmon and cream cheese blini
Parma ham, rocket and sun blushed tomato pinwheel (gf)

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
Please select one starter, one main and one dessert for the entire party

S1 Asparagus and avocado mousse with Prosciutto ham, sour dough croute and
lemon oil dressing (df)
S2 Smoked and poached salmon terrine, charred asparagus, saffron mayonnaise
and lemon gel (gf)
S3 Trio of elderflower infused melon with chilli pineapple salsa, berries and lemon balm (vg, df, gf)
All starters are served with a selection of breads

M1 Roast sirloin of beef with pressing of shin, Yorkshire pudding and roast jus
M2 Pressed shoulder of lamb filled with apricot, redcurrant jelly and mint with lamb cutlet (gf)
M3 Corn-fed chicken breast with wild mushroom and garlic farce, cannellini bean,
garden pea and sage broth (df)
M4 Butternut squash and sage risotto, crispy leeks, oyster mushroom and hazelnut pesto (v)
All main courses are served with fondant potato, tenderstem broccoli and confit carrot

D1 Rhubarb and custard bavarois, granola, apples and vanilla cream (v)
D2 Zingy lemon tart with textures of raspberry (v)
D3 Warm chocolate chip and orange steamed pudding with dairy free
ice cream and chocolate sauce (vg, df, gf)
Followed by ground coffee with chocolate mints

SPECIAL COLLATION BUFFET
You must select two main dishes, one vegetarian dish and one dessert for the entire party
Cold Collation
Collation of Atlantic prawns and smoked fish, lemon garnish and spiked seafood sauce (df, gf)
Sliced chargrilled chicken with a spicy mayonnaise dressing
Honey glazed loin of ham
A colourful selection of seasonal pasta, grain and leaf salads
Chunky coleslaw (v, gf)
Assorted breads

Choose Two
M1 Chicken forestiere with wild mushrooms and tarragon with braised rice
M2 Braised steak in Yorkshire ale with smoked bacon, pearl onions and field mushrooms (df)
M3 Pulled pork lasagne with parmesan shavings
M4 Chicken jalfrezi with pilau rice and nann bread

Choose One
V1 Thai green vegetable curry (vg, df, gf)
V2 Roasted Mediterranean vegetable lasagne (v)
V3 Three bean chili with nachos and jalapenos (vg, df, gf)

Choose One
D1 Rhubarb and custard bavarois, granola, apples and vanilla cream (v)
D2 Zingy lemon tart with textures of raspberry (v)
D3 Warm chocolate chip and orange steamed pudding, dairy free ice cream,
chocolate sauce (vg, df, gf)
Followed by ground coffee with chocolate mints

MONTAGU
FINISHING TOUCHES
Included within your package is a choice of a cheese board or a full afternoon tea.

Cheese
Board

Individual cheeseboard selection with chutney, celery, grapes and biscuits

Afternoon
Tea

An assortment of finger sandwiches | Mini scones with fresh cream and preserve
Assorted fancies | Selection of cakes
Freshly brewed Yorkshire tea

You have the choice of including either the cheeseboard OR the afternoon tea to your package.
Should you wish to include both a cheeseboard AND afternoon tea, then one of the following may
be added and will be charged for as follows:
Afternoon Tea @ £10.20 per person (As above)
Light Afternoon Tea @ £7.10 per person
Mini scones with preserves and cream | Selection of Cakes
Freshly brewed Yorkshire tea

Key to dietary notes:
v - vegetarian | vg - vegan | df - dairy free | gf - gluten free
Please inform us of any special dietary requirements your guests may have in advance of the day.
Prices are inclusive of Vat at 20%.

