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Hengrave Hall
Premium Menus 2011
Talbooth Catering are delighted to join forces with Hengrave Hall to offer you, your family and friends a day to remember.

Our part is to guide you through the many options available for your wedding breakfast.  We can help you plan the finer details of your special day and give you the benefit of our professional team.

Whatever your requirements you can be assured of our best attention at all times.
*
£50.00 +  vat - £60.00 inc VAT
Price per person for 3 course menu and coffee and handmade chocolates

Your price also includes the provision of white table linen, crockery, cutlery

glassware and service of both the food and wine

Starters

Seared scallops with pork belly

cauliflower purée, vanilla salt
Mersea crab, house smoked salmon and avocado lasagne

cucumber, lemon dressing

Salad of quail breast with Scotch quail egg

beetroot, rocket and tarragon dressing

Lobster ravioli

slow roast cherry vine tomato, basil butter sauce

Carpaccio of Dedham Vale beef fillet

Parmesan, rocket and mustard mayonnaise

Warm crottin goats cheese with stuffed tomato confit (V)
pear and vanilla purée, crostini
Terrine of fish and shellfish

red mullet, bass, organic salmon and monkfish 

in a scallop mousseline, crushed peas
Main

Loin of Braxted lamb with spinach, shallot, thyme and prune stuffing
croquet potato, woodland mushroom and tarragon

Free range Creedy Carver duck breast with fondant potato
sour cherry jelly, spring roll of greens, cherry sauce

Whole roast fillet of Dedham Vale beef

mushroom ravioli, rosti potato, fine beans, Madeira and truffle jus

Roast sirloin of veal with confit shallots
fondant potato, fricassée of cherry tomato, peas, broad beans and gem

The following fish dishes are a main course 
or can be served as a fish course (without the potato) 

for a supplement of £15.00 inc VAT per person

Pan roast loin of locally caught cod

garlic pomme purée, fricassée of langoustine, mussel, clam amd lardons
Supreme of sea bass, tiger prawn tortelloni

asparagus, crushed new potato, chive butter sauce

Desserts 

Vanilla panna cotta

poached Hengrave rhubarb, chilled rhubarb soup

Velvet chocolate and hazelnut tart (N)
orange confit, mint ice-cream

Strawberry and elderflower bavarois

minted strawberries, black pepper tuile

Vanilla and mixed summer berry jelly

Champagne sorbet, raspberry sauce

Mango and coconut bakewell tart (N)
pineapple salsa with rum, lime and red chilli syrup

Milk chocolate and Baileys truffle torte (N)
crushed amaretti and raspberry, coffee anglaise
***
 Served as a replacement to dessert or as an additional course for a supplement

of £7.80 inc VAT per person

Selection of British and Irish cheese

grapes, celery and apple

***
Coffee and handmade chocolates

(N) – contains nuts
Talbooth Catering, Gun Hill, Dedham, Colchester, Essex. CO7 6HP
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