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STARTERS 

Asparagus on buttery toast with melting pecorino cheese 
Glazed goats cheese and beetroot salad with pea shoots 

Wild salmon slices with sorrel crème fraiche 

Pressed Terrine of Guinea Fowl with Foie Gras and Smoked Ham Hock 
Smoked salmon terrine with pickled cucumber and beetroot  

Grilled Asparagus salad with crispy bacon and hazelnuts 

Grilled Scallops, truffle Celeriac puree and chervil cream 
Crab, mango and avocado in a tropical fruit puree 

Smoked salmon terrine with pickled cucumber and beetroot sorbet 
Mixed greens with thyme scented goats cheese cakes and balsamic Dijon vinaigrette 

Course pork pate with sweet and sour cherries and beetroot 

Smoked ham hock, celeriac, apple and endive salad 
Crab and ginger salad with baby gem, lemon confit and fennel shavings 

Salmon with lemon and tarragon mayonaisse 
Prawn and crème fraiche tart with samphire and tomato salad 

Buttered prawns with a new potato and fresh pea salad 

MAINS 

Roast Lamb, Lentils, Piquillo Peppers and Black Olives  

Chicken breast filled with chicken liver mousse with Madeira cream sauce 

Chicken breast stuffed with pesto and mozzarella on a bed of mushrooms 

Chicken with a Mediterranean stuffing and a rosemary vermouth quince sauce 

Duck confit with gooseberry jam and cabbage 

New seasons lamb with rosemary and lemon zest crust, sherry sauce 

Stuffed loin of pork with bubble and squeak and a cider sauce 

Roast duck breasts with cherry compote and summer turnips 

Pork loin with soft sage onions, broad beans and peas 

Guinea Fowl with Grape and Butter Sauce and Pearl Barley Risotto  

Roasted Monkfish with pumpkin puree and toasted barley sauce  

Crisp Belly of Gloucester Old Spot Pork with Pumpkin Puree   

Pan fried white fish, with Morel cream, Pasta and Olive Tapenade  

Paillards of chicken with sorrel butter sauce, peas and artichokes 

Monkfish served on warm Tomato Chutney and Pernod Caraway Rice  

Pork Filet with Creamed Morels, Wild Rice Pilau  

 Ratatouille feuillete with fresh tomato confit and basil sauce 

Braised lamb shanks with gremolata 

Thyme roasted pork belly with baked apples 

 

 
All of the above will be served with a selection of fresh home made breads and seasonal 



 

info@joyoftaste.co.uk Phone: 01344 620 190  www.joyoftaste.co.uk 
 

vegetables to compliment the main chosen- vegetarian options will be designed according to 
number of guests and preferences  

 

DESSERTS 

Hazelnut and raspberry meringue 

Strawberries with sable biscuits and orange and lemon syllabub 

Baked ginger pear crumble 

Millefeuille of raspberries and bitter chocolate with lavender cream 

Rhubarb tarte tatin with vanilla mascarpone 

Gooseberry meringue pie 

Banana sticky toffee pudding 

Pear Terrine, With Fudge and Honey mousse 

Bitter Chocolate Tart with Parsnip mousse 

Acorn Panna Cotta with Butternut mousse 

Dessert trio- Mini Meringues with Raspberries, Passion Fruit Tart & Raspberry Passion Fruit 

mousse 

Dense Chocolate Mousse, Chocolate Brownies, Strawberry Salsa - using single estate Valhrona 

Chocolate 

Limebavarois with Caramelised Bananas & Marinated Pineapple  

Chocolate obsession cake with raspberry confit and puree 

Grand Marnier Chocolate Bavarois & Chocolate Orange Bavarois with Pistachios Panna Cotta 

with seasonal fruit 

Trio of pear- pear & pistachio crumble, pear mousse, pear sorbet 

Gingered Rhubarb Tart with Lemon Ice Cream 

Brioche French toast with elderflower sorbet, marinated strawberries and chocolate truffle  

 

For 10 persons three courses and canapés petit four to compliment the 
menu and waiting       £85.00 per person 

For 15 persons three courses and canapés petit four to compliment the 

menu and waiting      £75.00 per person 

 

For 25 persons three courses and canapés petit four to compliment the 
menu and waiting      £65.00 per person 

 

For 50 persons three courses and canapés petit four to compliment the 

menu and waiting      £55.00 per person 

 
 


