
 

 A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  

y o u r  b i l l  

W e  u s e  f r e e  r a n g e  o r g a n i c  e g g s  
 
 

IF YOU HAVE AN ALLERGY, PLEASE INFORM A STAFF MEMBER 

 
 

Sample Banquet Menu 1 

£55pp 

 

Roast chestnuts 

The Modern Pantry bread  

---- 

Seared king scallops, Jerusalem artichoke puree & crisps, buck 
sorrel 

---- 

Osso bucco, preserved lemon gremolata 

Risotto Milanese 

Braised rainbow chard & cavolo nero 

---- 

Vacherin, celery, apple, oatcakes 

---- 

Chocolate liquorice mousse, candied pink grapefruit, whipped 
cream 

Lemongrass poached pear, gooseberry & oloroso trifle 

---- 

The Modern Pantry Valrhona chocolate truffles 

Water, tea & coffee  



 

 A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  

y o u r  b i l l  

W e  u s e  f r e e  r a n g e  o r g a n i c  e g g s  
 
 

IF YOU HAVE AN ALLERGY, PLEASE INFORM A STAFF MEMBER 

 

 

Sample Banquet Menu 2 

£45pp 

 

Krupuk quail eggs, chilli lime dipping sauce 

Chorizo, date& feta fritters, tamarind yoghurt 

---- 

Rolled roast suckling pig stuffed with fennel & confit garlic 

Apple & sour cherry chutney 

Curry leaf roast potatoes 

Steamed purple sprouting broccoli 

---- 

Pina colada trifle 

Apple & raspberry crumble, vanilla cream 

---- 

 
The Modern Pantry Valrhona chocolate truffles 

Water, tea & coffee  


