
 

 

The Livery Menu Selector  

Autumn & Winter 2019-20 

 



 

 

 

Starters 

Beetroot & Blackberry Cured Salmon 

Celeriac & Fennel Salad 

Fennel Cress 

~ 

Crayfish & Apple Cocktail 

Crisp Gem Lettuce 

Bloody Mary Dressing 

~ 

Peppered Mackerel Fillet 

Lightly Pickled Pink Onion Salad 

Sour Cream Dressing 

~ 

Ham Hock & Pistachio Timbale 

Homemade Piccalilli 

Parsley Cress 

~ 

Chilled Oxford Blue Cheesecake 

Hazelnut & Sweet-Meal Biscuit Crumb 

Quince Jelly 

~ 

Antipasti Platter 

British Cured Meats, Grilled Vegetables 

Tapenade Crostini 

 

 

Main Courses 

Fillet Steak “Au Poivre” 

Wild Mushroom & Winter Vegetable Medley 

Sauté Potatoes 

~ 

Parmesan & Brioche Crusted Lamb Rack 

Confit Shoulder Potato 

Braised Carrots 

~ 

Guinea Fowl Roasted on the Bone 

Chateau Potato, Honey Glazed Parsnip 

Bread Sauce & Roast Gravy 

~ 

 

 



 

 

Seared Marinated Duck Breast 

Dauphinoise Potato 

Cured Bacon Crisp 

~ 

Braised Blade of Beef 

Horseradish Mash, Crispy Kale 

Rich Cooking Sauce 

~ 

Duo of Salmon & Sole 

Saffron Fondant Potatoes 

Wilted Greens 

Vermouth Sauce 

 

 

Desserts 

Pecan Brownie 

Vanilla Cream 

Pecan Brittle Crumb 

~ 

Rich Chocolate Mousse 

Cranberry Compote 

Crunchy Mini Meringues 

~ 

Pumpkin Pie 

Spiced Butterscotch Sauce 

Vanilla Ice Cream 

~ 

Pear & Blackberry Crumble Tart 

Vanilla Custard 

~ 

Ginger Panacotta 

Glazed Oranges 

Sugar Tuille 

~ 

Steamed Apricot Pudding 

Apricot Glaze 

Almond Ice Cream 

~ 
 

H.R Higgins Colombia Supreme Coffee and Petit Fours 
 

Please choose one starter, one main course and one dessert for your event. 
Dietary requests are catered for with pleasure. 


