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Whole poached salmon garnished with fine cucumber
scales and served with a fresh lemon and dill
hollandaise sauce

Char-grilled fillet of beef cooked pink with horseradish
mousse

Hampshire watercress and Barkham blue savoury tart

English asparagus, lightly steamed and served with
warm butter

Vine tomato, cucumber and snipped chive salad

Mixed garden salad leaves with a fragrant fresh herb
dressing

Warm English summer potatoes with torn mint leaves
and warm butter

Summer pudding with pouring cream
Lemon and hazelnut meringue roulade

Bitter chocolate tart
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AS@D ~Fo0d Stal
Summer Buffet

Themed buffet station featuring Chef’s cooking with
woks

Blackened salmon with soba noodles and soy and
mirin dressing

Thai green chicken curry with sticky lemon rice

Aromatic peking duck confit, served in pancakes with
plum sauce, spring onions and cucumber

Sticky ginger and black bean beef with water
chestnuts, peppers and cashew nuts

Chinese steamed vegetables with oyster mushrooms
in a lemon and ginger syrup

Deep fried sesame bananas with toffee sauce
mango sorbet flutes
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