CEDAR ROOM

SUNDAY BUFFET - 18 JANUARY

SOUP

Woodland mushroom soup with truffle

COLD BUFFET
Smoked salmon with capers and lemon
Wild rice salad
Tabbouleh salad with feta cheese and aubergine
Bresaola with celeriac remoulade and grain mustard
Waldorf salad
Pearl couscous and red pepper salad with sherry vinaigrette
Ardennes paté with piccalilli
Goat’s cheese and sweet red onion quiche
Spicy chorizo cooked in cider
Cherry tomato and bocconcini salad with basil cress
Couscous with lemon and herbs
Cauliflower couscous with sultanas, cranberries and harissa dressing
Mini chorizo cooked in cider and bay leaf
Smoked mackerel with horseradish sauce
Chickpea Greek salad
Smoked mackerel with horseradish cream
Tuna nicoise salad
Red cabbage, courgette and white bean salad
Beetroot, orange, feta cheese, tarragon and chai seed salad
Royal Greenland prawn salad with Marie Rose sauce
Coronation chicken with toasted almonds
Potato salad with creme fraiche and chives

HOT BUFFET
ROAST SIRLOIN OF ANGUS BEEF
Yorkshire pudding and red wine gravy

BREAST OF FREE-RANGE CHICKEN
Grain mustard and tarragon cream sauce

GRILLED ATLANTIC COD FILLET
Fennel, brown butter, lemon, capers and parsley

PEA AND SHALLOT RAVIOLI
Baby spinach, lemon and créeme fraiche sauce

Sides: Garlic and herb roasted potatoes, parsley new potatoes,
buttered green beans and baton carrots

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 £49.00
Children 6-12 years £27.00
Children 5 and under £16.50
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 Hampshire.




