
F R I DAY  2 5 T H  S E P T E M B E R

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



F R I DAY  2 5 T H  S E P T E M B E R

L U N C H E O N

–

Canapés 
Mini Cornish Yarg Scone with Chive Cream Cheese

Slow Cooked Ham Hock, Healeys Cornish Cyder  
and Spiced Pear Chutney

–

St Mawes Cornish Makeral Fishcakes, Saffron and Lemon Aioli  
Dressed Samphire Salad

–

Warrens of Bodmin, Slow Cooked Beef Feather Blade 
Crushed Celeriac, Smoked Pancetta, Confit Shallot and Braising Jus

–

Warm Sticky Fudge Pudding, Figgyhobin, 
 Spiced Rum Cream

–

Freshly Brewed Tea & Coffee 
Petit Fours



S U N DAY  27 T H  S E P T E M B E R

D I N N E R

–

Canapés 
Terras Smoked Duck, Spiced Plum and Orange Compote 

 and Toasted Rye Bread

Boscastle Smoked Trout Mousse, Fresh Dill, Keta Caviar  
and Buckwheat Blini

–
Newlyn Harbour Crab 

Heirloom Tomato and Avocado Salad with Bisque Mayonnaise  
and Coastal Herbs

–

Cornish Hen Broth 
Braised Baby Spring Vegetables and Fresh Rosemary

–
Trevaskis Farm Roast Suckling Pig 

Smoked Garlic Infused Potato Fondant, Creamed Leek,  
Hogspudding, Caramelised Cyder Apple Jus

–
Great British Cheeseboard 

 served with Allen’s Chutney and Artisan Biscuits

–
Lemon Verbena Pannacotta 

Cornish Fairing Biscuit, Blackberry and Pistachio

–
Freshly Brewed Tea & Coffee 
Petit Fours and St Ives Fudge


