
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
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D I N N E R

–

Canapés 
Herb Fed Chicken, Wild Mushroom, and Tarragon Puff Pastry Tarts 

Brie and Cranberry Arancini, Truffle Mayonnaise

–

Dinner 
Beetroot and Juniper Cured Trout and Trout Mousse 

Celeriac Remoulade, Crispy Capers and Red Amaranth Salad

–

Roast Whittlefold Farm Prized Bronze Turkey,  
Cranberry and Chestnut Stuffing, Pigs in Blankets, Goose Fat ‘Roasties’, 

 Seasonal Vegetables and Roasting Jus 

Homemade Bread and Cranberry Sauce

–

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

–

Traditional 9 month Matured Christmas Pudding 
Cherry Compote, Amaretti Crumb and Vanilla Pod Cream

–

Freshly Brewed Coffee 
Petits Fours and Mini Mince Pies 


