
T H E  S TAT E S M A N  B R E A K F A S T
–

A refreshing chilled Rossini Cocktail

followed by your choice of

Triple Melon, Blueberry and Mint Compote 
Served with Natural Yoghurt, Honey and Seeded Granola

or

Traditional Scottish Porridge finished Whisky Soaked Raisins  
and Double Cream

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom, Baked Beans, Roasted Tomato & Freshfield 

Farm Scrambled Eggs

or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise 

–

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

–

Freshly Brewed Tea and Coffee

–

Late Morning Offering 
Freshly Brewed Tea and Coffee 

Selection of Morning Danish Pastries



D I N N E R

–

Canapés 
Pesto Savoury Cone filled with Whipped Goats Cheese Mousse, Fresh 

Basil and Olive Crumb

Smoked Felix Springs Rainbow Trout, Caviar, Fresh Dill  
and Buckwheat Blini

Accompanied with a glass of Champagne

–

Braised Endive, Wild Mushroom and Shallot Tart 
Crumbled Barkham Blue, Garden Herb Salad, Chive Dressing

–

Duke of Berkshire Roast Pork Tenderloin 
Traditional Potato Dauphinoise, Heritage Baby Vegetables,  

Spiced Pulled Pork Croquette

–

The Great British Cheeseboard,  
Served with Allen’s Chutney and Artisan Biscuits

–

Warm Apricot Frangipane Tart 
Sour Cherry Compote, Vanilla Bean Ice Cream and Pistachio Crumb

–

Freshly Brewed Tea & Coffee 
Petit Fours

–

Accompanied by a half bottle  
of House Red or White Wine per person


