
Eve n t s  a t  T h e  Up p e r  Ho u s e

Canapés

Package 1 
 4 items

£6.00 per person

Package 2 
 6 items

£7.50 per person

Smoked salmon vol au vent

Rolled cheese oatcakes

Goats cheese & beetroot vol au vent

Dim sum & sweet chilli

Yorkshire pudding & beef

Pork belly bites

Olive bruschetta & confit tomato

Arancini balls

Celeriac & chorizo remoulade on toasted rye

Melon, feta, black pepper

£42.00 per person
Please choose a maximum of 4 dishes per course

(Including any vegetarian/vegan choices)

Starter
Tomato & Basil Soup (vg &gf on request)

garlic croutons

Fishcake (gf on request)
smoked haddock & prawn, tartar sauce puree, rocket, lemon

dressing

Ham Hock Croquette (gf on request)
pulled ham hock, chive, cheddar cheese, potato, breadcrumbs,

rocket, pea puree

Main Course
Braised Beef

slow cooked blade steak, garlic creamed potatoes, shallot,
mushroom, horseradish, red wine sauce

Salmon Fillet (gf on request)
baked salmon fillet, roasted new potatoes, chives, crayfish

butter sauce

Roast Chicken Breast (gf on request)
garlic & thyme roasted chicken breast, duck fat roast

potatoes, tarragon stuffing, white wine jus

Dessert
Honeycomb Cheesecake

vanilla cheesecake, honeycomb crumble, strawberry coulis,
chocolate bits

Raspberry & White Chocolate Roulade (gf on request)
meringue rolled with sweet cream, raspberries & white

chocolate pieces, fruit compote

Cheese Plate (gf on request)
three cheese selection, crackers, grapes, fruit chutney

Coffee and Mints

(GF - these dishes are adaptable to gluten free)

Vegetarian / Vegan Menu
£42.00 per person

Starter

Spinach Croquette (vg, gf on request)
creamy potato, vegan cheese, spinach, breadcrumbs,

rocket, vegan chive mayonnaise

Melon & Halloumi (gf on request)
grilled halloumi, watermelon, toasted pumpkin seeds,

rocket, citrus dressing

Main Course

Mushroom Wellington (vg)
medley of mushrooms, herbs, puff pastry case, roast

potatoes, vegetarian gravy

Chickpea Balti (vg & gf on request)
chickpeas, peppers, onions, baby corn, scented rice,

lightly spiced balti sauce

Dessert

Sticky Toffee Pudding (vg & gf on request)
sticky toffee sponge, caramel sauce, vegan ice cream

Chocolate & Orange Cake (vg)
chocolate & orange sponge, orange sorbet

Coffee and Mints

(GF - these dishes are adaptable to gluten free)
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