
BREAKFAST

Option 1:  £20.00
Ful l  Eng l i sh breakfas t  /  Vegetar ian breakfas t  /  Cont inental  p lat ter

Unl imited tea or  cof fee
Toast  and conserves

Option 2:  £28.00
Bucks  Fizz  on arr ival

Ful l  Eng l i sh breakfas t  /  Vegetar ian breakfas t  /  Cont inental  p lat ter
Unl imited tea or  cof fee

Toast  and conserves

Full  English breakfast
Goodwood Estate  sausage,  smoked back bacon,  black pudding,  tomato,

 mushrooms and potato rost i .
Choice of  eggs  -  scrambled,  f r ied or  poached.

Vegetarian breakfast
Quor n sausage,  tomato,  mushrooms and potato rost i .

Choice of  eggs  -  scrambled,  f r ied or  poached.

Continental  platter
Select ion of  cured meats  and cheese, 

croissants  wi th conserves,  f resh frui t  sa lad,  art i san rol l s  wi th butter. 

Vegetarian platter
Fresh croissant  and conserves,  cheese,  ar t i san rol l s  and butter,  f resh frui t  sa lad 

and bircher  mues l i

2018 SAMPLE MENU

Please note,  we are  s t i l l  in  the planning s tages  of  Members ’  Meet ing 2018 
so the menu may s t i l l  be  subject  to  change.



LUNCH

Option 1:  £35.00
Two course meal

Add cheese as  an addi t ional  course  £12.00
Add s tarter  or  pudding £8.00

Option 2:  £48.00
Two course meal with half  a bottle of  wine per person

Add cheese as  an addi t ional  course  £12.00
Add s tarter  or  pudding £8.00

STARTERS

Sauteéd chicken liver and mushrooms
on toast

Poached duck egg and cured ham
chargr i l led asparagus  with a  g rain mustard dress ing

Poached and smoked salmon
pickled cucumber and horseradish cream

Caramelised car rot and coriander soup
tarragon croutons
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MAIN COURSES

Fillet  of  beef,  oxtail  bon bon
celer iac  and horseradish purée,  red wine jus

Assiette of  lamb
lo in,  neck and tongue with dauphinoise,  sp inach and garl ic  purée

Monkfish wrapped in Par ma ham
lemon sabayon,  jus  and cockles

Shittake mushrooms and cheese fritters
with ratatoui l le

a l l  served with roast  potatoes,  panache of  vegetables,  honey roast  parsnips 
and braised red cabbage to  share

PUDDINGS

Honey and stout cake
vani l la  ice  cream

Black forest trif le

Rhubarb and custard cr umble

Goodwood Estate and local  cheeses (£3.00 supplement)
crackers,  g rapes  and quince
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AFTERNOON TEA

Option 1:  £18.50
After noon Tea

Option 2:  £30.00
After noon tea with a glass of  Coates & Seely

Finger sandwiches
Pickled cucumber and chive créme fra îche

Aged Cheddar and v ine r ipened tomato
Smoked sa lmon,  di l l  and cream cheese 

Coronat ion chicken

Fresh scones
Homemade freshly  baked sul tana scones

s trawberry jam and c lot ted cream

Tea cakes
Lemon dr izz le

Apple  and ol ive  o i l  cake
Frui t  cake

Victor ia  sponge
Chocolate  cake
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