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THE MIDLAND BREAKFAST
A refreshing chilled Bucks Fizz 

followed by your choice of 

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

–

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

with Free Range Scrambled Eggs

or

Kiln smoked haddock ‘Colbert’ 
Steamed Spinach, Free Range Poached Egg, Chive Hollandaise, Caviar

–

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 Danish pastries
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Canapés

–

Warm Tartlet of Smoked Haddock, Creamed Leek, and Fresh Herbs

Citrus Dressed Wild Rocket Salad

–
Roasted Rump of Lamb 

Wild Garlic Creamed Potato, Glazed Heritage Carrot and Baby Leek,  
Celeriac Purée and Redcurrant Jus

Steamed Green and Pod Vegetables

–

Milk Chocolate Torte, Poached Rhubarb Compôte, Vanilla Cream

–

Freshly Brewed Tea and Coffee 
& Petit Fours

C O R N I S H  R I V I E R A  P U L L M A N 
F R I D AY
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Freshly Brewed Tea and Coffee 
Selection of Danish Pastries

‘TASTE OF CORNWALL’ LUNCH
Canapés

–

Smooth Chicken Liver and Madeira Parfait, Cyder Glazed Roasted Apple,  
Pear and Ale chutney, Toasted Brioche

–

Carrot and Ginger Velouté, Parsley Oil, Toasted Rye Bread Croûte 

–

Oven Roasted Cornish Pollock Fillet

English Asparagus, Celeriac Purée, Rock Samphire,  
Confit Baby Tomatoes and Saffron Cream

–

Thyme Salt Roasted Cornish New Potatoes

–

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

–

Classic Citrus Tart, Fresh Raspberries, Berry Coulis,  
Pistachio Tuille, Lemon Balm

–

Freshly Brewed Tea and Coffee

Petit Fours and Cornish Fudge

C O R N I S H  R I V I E R A  P U L L M A N 
S U N D AY


