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

Bellini Cocktail 

followed by your choice of

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

or

Traditional Scottish Porridge  
with Whisky Soaked Raisins and Double Cream

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, 
Griddled Flat Mushroom and Vine Tomato  

with 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

C O R N I S H  R I V I E R A 
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D I N N E R

–

Canapés 
Miniature Cornish Pasty, Homemade Mushroom Ketchup 

Golden Beetroot and Cornish Yarg Sourdough CRÖstini, Fresh Basil

–

Dinner 
Pressing of Cornish Confit Duck Leg and Smoked Duck Breast 

Spiced Home Pickled Cauliflower, Golden Raisin and Pea shoots

–

Roasted Fillet of Newlyn Turbot 
Herb Crushed New Potatoes, Assiette of Baby Spring Vegetables 

And Chive Cream Sauce

–

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

–

Boddington Farm Cornish Berry Tart, Pistachio  
and Traditional Clotted Cream

–

Freshly Brewed Coffee 
Petits Fours


