CEDAR ROOM

SUNDAY BUFFET

Vine tomato soup with basil pesto

COLD BUFFET

Smoked salmon with capers and lemon
Lemon and herb couscous salad
Tuna nigoise salad
Red pepper, tomato and bean salad
Bulgur wheat, aubergine, apricot salad with harissa
Quinoa, broccoli, cauliflower, dried fruits salad with seeds
Beetroot and feta cheese salad drizzled with aged balsamic
Couscous, feta cheese, aubergine and pomegranate salad
Coronation chicken salad with coriander and mango
Poached Scottish salmon with caper ketchup mayonnaise
Zingy rice salad
Rice noodle and vegetable salad
Hoisin duck spring rolls with plum sauce
Apple and carrot coleslaw
Beetroot houmous with salted seeds
Bulgur wheat, artichoke, basil and sunflower seed salad
Fennel and orange salad
Potato and chive salad
Beetroot, orange, feta cheese and chai seed salad with tarragon
Spiced carrot and feta cheese salad
Waldorf salad
Dill gravlax with orange and grain mustard dressing
Roasted mini chorizo
Ardenne paté with spiced pear chutney
Royal Greenland prawn cocktail

HOT BUFFET

ROAST SIRLOIN OF ANGUS BEEF
Yorkshire pudding and red wine gravy

SUPREME OF FREE RANGE CHICKEN
Mushroom and bacon jus

GRILLED FILLET OF SEA BREAM
Artichoke, lemon, parsley and olive ragout

THREE BEAN CHILLI
Baked rice and sour cream

Garlic and herb roasted potatoes, parsley new potatoes,
tenderstem broccoli and maple roasted pumpkin

DESSERTS

A selection of traditional desserts from the buffet
Artisan farmhouse cheeses, savoury biscuits, dried fruits and grapes

COFFEE AND MINTS

Three-course lunch menu with tea and coffee

Adults £47.00
Children 6-12 years £26.00
Children 5 and under £15.50
Inclusive of service and current VAT rate of 20 per cent.
The Fountain Brasserie children’s menu is available on request.

Some of our food contains allergens. If you suffer from a food allergy or intolerance, please let a member of the team know.
Our coffee is sustainably sourced from a fair trade supplier, roasting small batches in Hamphire.




