
S A M P L E

STATESMAN LUNCHEON CIRCULAR

LUNCHEON
Selection of Two Canapés

–
Fishcake of Native Smoked Fish, Celeriac Remoulade,  

Caper and Orange Dressing
–

Squash and Sweet Potato Velouté, Rye Bread Crisp, Herb Oil
–

Slow- Cooked Beef Featherblade, Creamed Champ Potatoes,  
Confit Heritage Carrot, Braising Jus

Selection of Green Vegetables 
–

The Great British Cheeseboard, Served with Seasonal Chutney  
and Artisan Biscuits

–
Milk Chocolate and Hazelnut Delice, Chocolate Crumb

–
Tea, Coffee and Handmade Petits Fours


