
S A M P L E

S E T T L E  A N D  C A R L I S L E  C I R C U L A R 

Twice Baked Cheese and Smoked Ham Soufflé, Herb Hollandaise  
Served with Tea and Coffee

LUNCH EON
Canapés

–
Wild Mushroom Arancini, Herb Mayonnaise

Whipped Goats’ Cheese with Beetroot Relish
–

Scottish Smoked Salmon, Horseradish, and Dill Crème Fraîche 
Compressed Cucumber, Pickled Radish Dressed Shoots

–
Cream Of Roasted Red Pepper and Tomato  

Garlic Toasted Croûte, Basil Oil
–

Duo of Gressingham Duck 
Potato Fondant, Celeriac Puree, Kale, Roasted Baby Carrot and Cherry Jus 

Steamed Summer Greens, Beans and Petit Pois

–
The Great British Cheeseboard 

Served with Seasonal Chutney and Artisan Biscuits
–

Apple, Blackberry and Vanilla Tart 
Vanilla Cream, Apricot Glaze and Fresh Lemon Balm

–
Freshly Brewed Tea and Coffee 

Petits Fours 


