
Outdoor Cooked Menus

TYPICAL FIRE PIT FEASTING MENUS

Menus can be designed to suit the occasion and the season

£40 (minimum 70 guests)

Cedar plank hot smoked salmon

7 hour flame cooked hung forerib of beef

Ember roasted seasonal vegetables

Potato salad with shallots & parsley vinaigrette

Seasonal leaves

Chimichurri salsa

Lemon & herb mayo

£50 (minimum 70 guests)

Cedar plank hot smoked salmon

7  hour flame cooked hung forerib of beef

Pork belly a la cruz or  leg of Wiltshire lamb

Kale, quinoa & grilled apricot salad

Date & cashew nut slaw

Ember roasted seasonal vegetables

Chimichurri salsa

Lemon & herb mayo



TRACTOR BARBECUE MENUS

£35 (minimum 50 guests)

PKG burger, smoked back bacon, garden leaves, homegrown pickles, toasted bun

or

Childhay Manor hot dogs, caramelised onions, homegrown pickles, toasted roll

£45 (minimum 50 guests)

Chargrilled organic red ruby steak

Zingy barbecued Wiltshire lamb chops, smoked sea salt, lemon juice

Warm flatbreads and sauces

both served with...

Barbecued garden herb marinated chicken thigh

Grilled seasonal vegetables, garden pesto

One salad from the Kitchen Garden Table section

Continued overleaf...



Formal Menus
Menus start at £50 and will be quoted for on a bespoke basis

Please choose one dish only per course

STARTERS

Rillettes of confit salmon, sour cream, fennel tops, pickled cucumber, shallots

Terrine of chicken and ham hock, cornichons, seasonal leaves, sourdough toast

Cow's curd, seasonal garden vegetables, pesto

Chilled pea and garden mint soup, crispy quinoa, garden flowers

Sea bass ceviche, avocado sorbet, courgette crisps

Pork belly croquettes, butternut squash, soft quail egg

MAINS

Roast rib of beef, elephant garlic mash, heritage carrots, garden greens, madeira and rosemary jus

Local ale roasted pork, potato and spring onion hash, seasonal salsa

8 hour rosemary and garlic roast lamb, dauphinoise, green garden salsa, beans, orange and hazelnuts

Pan fried hake, crispy potatoes, broad beans, wild garlic oil

Roast butternut squash, goat's cheese, spinach and walnut pie, garden greens

Seafood gratin, honey roasted beetroot, garden greens

Continued overleaf...



PUDDINGS
PKG mess, seasonal fruits

Garden posset, ginger flapjack crumble

Dark chocolate and salted caramel mousse, pistachio nut ice cream

Summer fruit fool, rosemary shortbread

Custard tart, garden berries

Lemon meringue pie

Continued overleaf...



PKG Canapés
A £2.00, B £2.50, C £2.80, D £3.00 (per bite)

VEGETARIAN

Roquefort, pear, toasted walnut, red endives (B)

Goat's cheese and fig tartlets (B)

Cheddar, parmesan, thyme and poppy seed sables (A)

Cherry tomato crostini, garden pesto (A)

Spinach roulade, roast peppers, cream cheese (A)

Stilton mousse, caramelised onion tartlets (B)

Chickpea, coriander and cumin fritter, yoghurt and mint (B)

Seasonal vegetarian tarte tatin (B)

      

FISH

Smoked salmon and cream cheese blinis (A)

Haddock and dill fishcakes, fresh tartare (B)

Cod and caper croquettes (B)

Prawn ceviche, tomatoes and lime (C)

Seared hake, pea purée and chorizo crisp (B)

Smoked salmon mousse, spinach roulade (B)

MEAT

PKG scotch eggs, gooseberry, shallot and tomato relish (B)

Lime and garden chilli marinated chicken skewers, garden mayonnaise (A)

Chorizo paella stuffed cherry tomatoes (B)



Slow roast pork belly bites, apple and pear purée (B)

Sirloin steak skewers with garden chimichurri (A)

Chicken, roast pepper and chorizo skewers (B)

Mustard and honey cocktail sausages, sesame seeds (A)

Spiced duck garden leaf parcels (C)

Chicken skewers wrapped in courgette (C)

Slow cooked oxtail and leek croquettes, beetroot purée (A)

Continued overleaf...



Kitchen Garden Table
Menus start at £35 and will be quoted for on a bespoke basis (minimum 50 guests)

PKG PICKED CHARCUTERIE

Parma ham, pastrami, bresaola, chorizo and salami

PROPER PIES & TARTS

Fennel, red onion and parmesan tarte tatin

Chicken, ham hock and garden herb pie

Butternut squash, spinach and goat's cheese pie

MINI OR WHOLE QUICHES

Bacon and local cheddar

Roast garden vegetable and goat's cheese

Smoked salmon and cream cheese

Leek and goat's cheese

SALADS

Radish and broad bean salad

Chargrilled asparagus, courgettes and manouri cheese

Moroccan style couscous salad

Miniature potato and green garden mayonnaise salad

Chargrilled broccoli with chilli and garlic

Cucumber and poppy seeds



Roasted aubergine and saffron yoghurt

PKG Greek

Roasted seasonal vegetables

Chickpeas, butterbeans, cannellini beans and cherry tomatoes

Lentils, peas, roasted tomatoes and mint

Roasted red and golden beetroot

Prices are subject to seasonal variation and availability.


