MuLBERRY HOUSE

Sonctn Ty Jors

Traditional Afternoon Tea
A selection of Cocktail Finger Sandwiches. Warm Scones with Homemade Jam and Cornish
Clotted Cream. A variety of fresh homemade Cakes. Freshly served Tea or Coffee from our menu.

UPGRADE TO - Silver Reign English Sparkling Afternoon Tea
A Glass of fine Silver Reign

Children’s High Tea
One warm Homemade Scone with Homemade Jam and Cornish Clotted Cream. A round of
Cocktail Sandwiches and one Cake. Tea, Coffee, Hot Chocolate or a soft drink.

&»/«7&%/ )
Sausage Toad (df)

Beef Sausage Toad in the Hole with Red Onion Reduction & Fresh Chives

CANAPES

Wild Mushroom Arancini (agf) (adf) (ave) (v) (p)
Mixed Wild Mushroom Arancini infused with Black Truffle, finished with Parmesan & Fresh Herbs

BBQ Pigs (agf)
Cumberland Sausage wrapped in Streaky Bacon finished with a Sticky Sweet BBQ Glaze

Salmon Blini (agf) (adf) (p)
House Cured Salmon in Beetroot, Orange, Dill, Maldon Salt & Dark Brown Sugar served on a
Classic Bilini with Black Pepper, Dill & Lemon Cream Cheese

Chilli Chicken (df)
Crispy Chicken Bites tossed in a Hot & Sweet Sauce with Spring Onions & Sesame Seeds

Prawn Taco (agf) (adf) (p)
Spicy Mexican Prawns with Peppers, Coriander & Lime Chipotle Mayonnaise in a Hard-shell Taco
finished with Chillis & Lime

Halloumi (v) (gf)
Crispy Halloumi Sticks with Burnt Green Tomato Jalapeno Salsa and Tangy Lemon Cream

Balsamic Tomato (ve) (v) (p) (agf) (n) (adf)
Roasted Balsamic Tomatoes on Flaky Puff Pastry with Chopped Sundried Tomato Pesto

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.




A pre-starter will be served ready on guests’ tables as they enter the dining room, providing a
light, welcoming bite to enjoy during the reception transition.

CoLD

Padron Peppers
Padron Pepper Skewers, Maldon Salt, Olive Oil, Garlic Parmesan Aioli (gf (adf) (ave) (v) (p)

Pea Tartlet
Herby Ricotta, Pea Mousse, Petit Pois, Cider Apple Gel (agf) (adf) (ave) (v) (p)

Poached Peach (available July - September)
Poached Peach, Prosciutto, Mozzarella, Balsamic Vinegar (agf) (gf) (adf)

Grilled Thai Chicken
Griddled Coconut Chicken, Sweet Spicy Sauce, Fresh Lime (gf) (df) (ave)

Lobster Brioche
Lobster, Lemon & Creme Fraiche, Brioche Toast, Fresh Herbs (agf) (ad)

St

SOUPS

Tomato Soup (gf) (ad) (ave) (n) (p) (v)
Roasted Vine Plum Tomatoes, Garlic & Thyme finished with Sun Dried Tomato Pesto & Cream
§ Ultimate Cotes de Provence Rosé

Truffle Potato & Mushroom Soup (gf) (adf) (ave) (p) (v)

Sauteed Button Mushrooms with Black Truffle & Potato topped with Sautéed Wild Mushrooms &
Cream

§ Central Monte Cabernet Sauvignon

Squash & Honey Soup (agf) (adf) (ave) (p) (v)
Roasted Squash with Onion & Garlic topped with Crispy Pita Chips, Chilli Flakes & Cream
¥ Les Roches Saintes Picpoul de Pinet

French Onion Soup (agf (adf)
Classic French Onion Soup, Caramelized Onion & Beef Stock with Gruyere Cheese Croute
9 Inkosi Sauvignon Blanc

Other Soups Available on Request

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food

order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.
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Lamb Koftas (adf)

Middle Eastern Lamb Kofta seasoned with Fragrant Spices, served with a Tangy Yoghurt Sauce &
Pomegranate Molasses

¥ Down Under Shiraz

Hummus & Tomato (gf) (df) (ave) (v) (p) (n)

A Creamy Blend of Chickpeas, Tahni & Zesty Lemon with Crushed Confit Garlic & Roasted
Balsamic Tomatoes, accompanied by Fresh Pesto

§ Ultimate Cotes de Provence Rose

Lobster Ravioli £5.00pp supplement (p)

Poached Lobster with Zesty Lemon & Salmon Mousse, coated with Creamy Lobster Bisque,
finished with a Chilli Mango Salad drizzled with Chive Oil

$ Albarino Entreflores

Artichoke & Asparagus (adf) (dgf) (ave) (v) (p)

Herby Marinated Artichokes with Poached Asparagus in Burre Blanc Sauce, finished with Fresh
Chives & Parmesan Cheese

% Les Roches Saintes Picpoul de Pinet

Beetroot Tartar (adf) (gf) (ave) (v) (p) (n)
Roasted Beetroot Tartare & Creamy Whipped Goats Cheese with Walnut & Dill Crunch Salad
$ Solino Rosso

Scorched Mackerel (gf) (adf) (p)
Scorched Fillet of Mackerel on a bed of Garlic Roasted Courgette with a refreshing Cucumber Gel
§ Waddling Duck Sauvignon Blanc

Pork & Pistachio Terrine (agf) (adf) (n)

Maple Pork & Pistachio Terrine with Smoked Streaky Bacon, Fresh Herbs & Date Ketchup,
accompanied by Warm Sourdough Slice

$ Equino Malbec

Chicken Tikka Tart (agf)

Marinated Chicken Thigh in a Vibrantly Spiced Egg Custard, served on a bed of Juliene Carrot,
Onion & Tomato, dressed with a Tikka Marinade

§ Chartron Chablis

Smoked Salmon Mousse £2.00pp supplement (agf) (p)

Cream Smoked Salmon Mousse on a Sea Salt and Rosemary Cracker Base topped with Oak
Smoked Salmon, Dill, Capers and Lemon

$® Waddling Duck Sauvignon Blanc

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food

order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.




VY Jrins
Miso Salmon (agf) (adf) (p)

Marinated Miso Salmon Fillet Pan Fried on a bed of Ginger Infused Sticky Rice with Snap Peas &
finished with a Sweet & Sour Miso Dressing
$Albarino Entreflores

Chicken with Mushroom Bourguignon (gf)

Pan Seared Suffolk Chicken Breast with Buttery Pomme Purée, Rich Red Wine Mushroom
Bourguignon & a sprinkle of Fresh Tarragon

§ Chartron Chablis

Fillet of Beef - Posh Steak and Chips! £6.00pp supplement (gf) (adf)

6oz Fillet of Beef with Triple Cooked Chips, Garlic and Parmesan Asparagus, Chestnut
Mushroom and Green Peppercorn Sauce

$ Chateauneuf du Pape Beauchene

Rigatoni (agf) (ad) (ave) (v) (p) (n)

Rigatoni tossed with Smoked Aubergine & Walnut Ragu topped with Fresh Herbs & Roasted
Plum Tomatoes

§ Waddling Duck Sauvignon Blanc

Lamb Suet Pudding (adf)

Braised Lamb Shoulder with Seasonal Vegetables encased in Suet Pastry & served with Roasted
New Potatoes, Sweet Baby Onions & Dijon Mustard Brushed Carrots

¥ Equino Malbec

Seabass (ap) (agf) (adh

Citrus Marinated Fillet of Sea Bass on a bed of Chorizo, Shallot & Fresh Herb Roasted New
Potatoes finished with a Light Lemon Sauce

¥ Waddling Duck Sauvignon Blanc

Loin of Lamb £5.00pp supplement (adf) (gf)

Pan Seared Lamb with Garlic, Onion Mash Potato, Honey Glazed Carrots and Roasted Beetroot,
finished with Dijon Mustard Sauce

$ Primitivo Tacco Baracco

Gnocchi (agf) (adf) (ave) (v) (p) (n)

Fried Potato Gnocchi with Creamy Pesto Sauce served with Sauteed Seasonal Greens and
topped with Aged Parmesan

$® Albarino Entreflores

Advisory Note:
This icon ? indicates that the dish has been specially paired with the recommended wine to enhance

your dining experience.

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.




W
Chicken Breast (gf) (adf)

Cornfed Chicken Breast with beautifully Creamy Garlic Dauphinoise Potatoes, Sauteed Baby
Turnips, Courgette, Carrot & Asparagus topped with Mustard & Honey sauce, Chopped
Tarragon § Chartron Chablis

Duck Breast (gf) (adf)

Pan Seared Duck Breast with Fondant Potato cooked in Garlic Butter, Chargrilled Carrot,
Asparagus & Courgette with a Redcurrant & Red Wine Reduction

§ Pinot Grigio Primi Soli

ROASTS

Chicken Breast (agf) (adf)

Roasted Breast of Suffolk Chicken, Roast Potatoes, Double Pigs in Blankets, Honey Roast
Parsnip & Carrots, Buttered Greens, Yorkshire Pudding, Redcurrant & Red Wine Gravy

$ Inkosi Sauvignon Blanc

Beef Sirloin £6.00pp supplement (agf) (adf)

28-day Aged Sirloin of Grass Fed Beef, Roast Potatoes, Honey Roast Parsnip & Carrots,
Buttered Greens, Yorkshire Pudding, Redcurrant & Red Wine Gravy (served pink)

$ Chateauneuf du Pape Beauchene

Turkey Paupiette (agf) (adf)

Breast of Turkey with Cumberland Sausage & Cranberry Stuffing, Roast Potatoes, Double Pigs in
Blanket, Honey Roast Parsnip & Carrots, Buttered Greens, Yorkshire Pudding, Redcurrant & Red
Wine Gravy

§ Les Roches Saintes Picpoul de Pinet St Roches

Mushroom Wellington (agf) (adf) (ave) (v) (p)

Sauteed Mushrooms, Spinach & Caramelized Onions wrapped in Flaky Puff Pastry, Roast
Potatoes, Honey Roast Parsnip & Carrots, Buttered Greens, Yorkshire Pudding, Redcurrant &
Red Wine Gravy

$ Central Monte Cabernet sauvignon

Lamb Rump £4.50pp supplement (agf) (ad)

Roasted Rump of Lamb, Roast Potatoes, Honey Roast Parsnip & Carrots, Buttered Greens,
Yorkshire Pudding, Redcurrant & Red Wine Gravy (served pink)

9 Primitivo Tacco Baracco

Advisory Note:
This icon ? indicates that the dish has been specially paired with the recommended wine to enhance

your dining experience.

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food

order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.




Deccorts

§ Sauternes Dulong, France The ideal pudding wine with foie gras or excellent chilled as an aperitif.

Sticky Toffee Pudding (v) (p)
Honey & Fig Sticky Toffee Pudding with Vanilla Pod Ice Cream & Butterscotch Caramel Sauce

Apple Tart (v) (p)
Set Vanilla Custard, Soft Cinnamon Baked Apples in a Crisp Shortbread Pastry Topped with
Crumble

Ferrero Rocher Chocolate Mousse (v) (p) (n)
Nutella Chocolate Mousse in a Chocolate & Hazelnut Dome with Nutella Sauce & Ferrero
Rocher Chocolate

Pina Colada Panna Cotta (agf) (v) (p)
Pina Colada Panna Cotta with Mango & Lime Salsa, Coconut Bon Bon

White Chocolate & Passion Fruit Cheesecake (agf) (v) (p)
Creamy Rich White Chocolate Cheesecake topped with Passion Fruit Jelly on a Ginger & Oat
Biscuit Base with Blood Orange Sorbet

Lemon Meringue (v) (p)
Tangy Lemon Curd with Sweet Meringue & Lemon Drizzle Sponge

Coffee Cheesecake (v) (p)
Biscoff Cookie Base with Salted Caramel & Cappuccino Cheesecake & Baked Blondie Bites

Chocolate Torte (v) (p)
Rich Chocolate Torte topped with Vanilla Cream, Chocolate Shavings, Silky Chocolate Ganache
& Double Chocolate Chunk Ice Cream

Jam Roly Poly (adf) (v) (p)
Classic Suet Jam Roly Poly with Rich Vanilla Custard & drizzled with Homemade Strawberry
& Raspberry Jam

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.
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Please select 1 x starter, 1 x main & 1 x dessert for all child guests.

Please note that teen guests are welcome to have larger portions on the child’s meal if
they prefer — this must be pre-ordered ahead of your event.

STARTERS

Melon, Strawberry & Satsuma Cocktail (gf) (df) (ve) (v) (p)
Garlic Bread (agf) (adf) (ave) (v) (p)
Mozzarella Sticks (v) (p)

MAINS

Chicken Nuggets, Chips & Beans (agf) (df)

Chunky Fish Fingers, Chips & Beans (df) (p)

Sausage, Mashed Potatoes & Peas (agf) (adf) (ave)
Tomato Pasta with Cheddar Cheese (agf) (adf) (ave) (v) (p)

Childs portion of roast dinner if selected for adult guests

DESSERT

Ice Cream Selection (gf) (adf) (ave) (v) (p)
Mini Doughnuts with Chocolate Dipping Sauce (v) (p)
Strawberries & Cream Meringue (gf) (adf) (v) (p)

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.
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TRADITIONAL BRITISH BBQ

Beef Burger, Cumberland Hot Dog
Chicken Kebabs, Salmon Fillet

SIDES Choose 2
Lime and Pecorino Corn on the Cob
Griddled Asparagus with Truffle and Parmesan

Griddled Mediterranean Vegetables with Olive
Oil and Basil

Coleslaw, Shredded Red and Savoy Cabbage
with Red Onions and Carrot

Spicy Butter Potato Wedges
Crispy Skin on Chips

SALAD Choose 1

Caesar Salad with Parmesan, Croutons and
Crispy Onions

Chopped Salad with Onion, Tomato, Celery,
Cucumber and Soft Herbs

Green Bean, Mange Tu and Asparagus Salad
with Lemon Dressing

Potato Salad with Shallots, Parsley, Chives,
Mayonnaise and Boiled Egg

Pasta Salad with Baby Roasted Tomatoes,
Olives, Mozzarella and Basil

Roasted Courgette and Rocket with Pine Nuts

AMERICAN BBQ

Smoked BBQ Beef Ribs
Smoked BBQ Pork Belly
Smoked Chicken Thighs

SIDES Choose 2
3 Cheese Smoked Paprika Macaroni Cheese

BBQ Pit Beans, Pinto Beans with BBQ Spices,
Apple and Smoked Bacon

Creamed Corn, Creamy Sauce with Corn
Kernels

Braised Collard Greens with Ham Hock

Coleslaw, Shredded Red and Savoy Cabbage
with Red Onions and Carrot

SALAD Choose 1
Smoky Sweet Potato Salad with Smoked Bacon

Ranch Salad, Crisp Romain Lettuce with
Peppers, Corn, Tomatoes and Fried Crispy
Onions

Baked Potato with Sour Cream and Onion

Caesar Salad with Parmesan, Croutons and
Crispy Onions

BBQ DESSERTS (served from the food shack)

Waffles (v) (p)
Hot, Sweet Waffles with a variety of Topping and Sauces - Bananas, Mixed Berries,

Ice Cream, Lemon Curd, Chocolate Sauce, Sprinkles

Banana and Chocolate Pudding (v) (p)
Banana Pudding, Layered Banana, Wafers, Caramel and Vanilla Cream
Chocolate Pudding, Set Chocolate Mousse with Vanilla Cream and Sprinkles

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.
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CANAPES

Arancini (agf) (adf) (ave) (v) (p)

West African Jollof Rice Balls, breadcrumbed & served with Hot Sauce

Mac & Cheese (v) (p)

Panko Breaded Three Cheese Macaroni Cheese Bites, Truffle Mayo

Cauliflower Burnt Ends (gf) (df) (ve) (v) (p)

Smoked Harissa Marinated Cauliflower, Hot Honey Sauce

Chicken Taco (agf) (adf)

Pulled Smoked Chicken, Sweetcorn, Lime & Coriander Sweet Potato in a hard-shell Taco Cup
BBQ Pigs (agf) (df)

Cumberland Sausage wrapped in Streaky Bacon finished with a Sticky Sweet BBQ Glaze
Kwek-Kwek (agh (df) (v) (p)

Filipino Battered Quail Eggs with a Sweet & Spicy Sauce

STARTERS

Korean Chicken Bao Buns (adf)
Crispy Chilli Chicken coated in a Hot Sweet Gochujang Sauce, topped with Fresh Chillies, Red
Onion, Cucumber & Coriander

Jerk Chicken Tacos
Marinated Jerk Chicken Thigh in a soft-shell Taco with Mac 'n' Cheese, Lime & Coriander Mayo &
Melted Cheese

Baby Back Ribs (gf) (df)
Apple & Cherry Wood Smoked Baby Back Ribs, coated in a Sticky Sweet BBQ Sauce

MAINS

Korean Pork Belly (gf) (adf)
12 Hour Marinated Korean Pork Belly with Gochang Fried Rice, Sticky Hot & Sour Sauce

Tofu Al Pastor Taco (adf) (ave) (v) (p)
Marinated Chilli Tofu in a soft-shell Taco with Onion, Coriander, Lime & Burnt Green Salsa

Half Smoked Chicken (gf) (adf)
Maple Wood House Rub Smoked Half Chicken with Loaded Jacket Potato Stuffed with Bacon,
Cheese, Parsley, Spring Onion & White BBQ Sauce, Sweetcorn Slaw

Smoked Turkey Roast (gf) (adf)
Maple Wood Smoked Turkey Breast with Mashed Potatoes, Maple Glazed Carrots, Southern
Collard Greens & Smoked Onion Gravy

DESSERT

Smoked Vanilla Pavlova (agf) (adf) (v) (p) (n)
Maple & Honey Cream, Pistachio Ice Cream with Maple Roasted Figs & Crushed Pistachios

Banana Waffle (v) (p)
Smoked Banana & Peanut Butter on a Classic American Sweet Waffle with Honeycomb Ice Cream
& Butterscotch Sauce

Smores (v) (p)
Graham Cracker Brownie Crumb with Chocolate Sauce & Toasted Marshmallows

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food

order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.
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BUFFET CLASSICS (CHOOSE A SELECTION OF 5 ITEMS)

Selection of Bruchettas, Sticky BBQ Pigs in Blankets, Selection of Stonebaked Pizza,
Duck & Hoisin Bon Bons, Teriyaki Salmon Kebabs, Vegetable Samosas,
Traditional Flatbreads with Hummus, Loaded Fries, Spinach and Vegetable Pakoras,
Cumberland Sausage Scotch Eggs, Mulberry Classic Sausage Rolls

FOOD SHACK OPTIONS AVAILABLE - April - September ONLY

Chicken Burger

Southern Fried Chicken with Monterey Jack Cheddar Cheese (agf) (adf) (ave)

Koffman Goumet Fries with Mulberry’s Chip Seasoning (gf) (df) (ve) (v) (p)

Coleslaw, Shredded Red and Savoy Cabbage with Red Onions and Carrot (gf) (df) (v) (p)

Thai Green Curry (gf) (adf) (ave)
Chicken or Vegetable Thai Green Curry with Coconut Cream and Coriander

Sticky Coconut Rice (gf) (df) (ve) (v) (p)

Cheese and Ham Toasties (agf) (adf) (ave)
Smoked Melty Cheese and Ham Toasties

Loaded Fries with Smoked Bacon, Three Cheese Sauce, Southern Fried Chicken, Crispy Fried
Onions and Pickles

Sweet Waffles (v) (p)

Hot Sweet Waffles with a variety of Toppings and Sauces

Pick 4 Toppings:

Bananas, Strawberries, Mixed Berry Compote, Lemon Curd, Vanilla Whipped Cream, Chocolate
Sauce, Butterscotch Sauce, Chocolate Crisp Balls, Sprinkles.

UPGRADE Options available: £5.00 per guest supplement

Option 1 - Taco Box
Filled Tacos
Jerk Chicken Tacos

Marinated Jerk Chicken Thigh in a Soft-shell Taco with Mac 'n' Cheese, Lime and Coriander Mayo
and Melty Cheese

Spicy Butter Sweet Potato Wedges (gf) (adf) (ave) (v) (p)

Option 2 - Smoked Food Box

6 Hour Apple Wood Smoked Pork Belly (gf) (df) (ave)

Spicy Butter Sweet Potato Wedges (gf) (ad)

Panko Breaded Onion Rings (df) (ve) (v) (p)

BBQ Pit Beans, Pinto Beans with BBQ Spices, Apple and Smoked Bacon (gf) (df) (ave)

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian n-contains nuts agf-adapt gluten free adf-adapt dairy free ave-adapt vegan

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food

order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.




