Beechwood Hotel

Murder Mystery Event
Friday 10th January 2025
Pre-starter of sweet potato and swede velouté with rosemary foam GF V
~~~~~ 

Sesame seed crusted supreme of salmon, orange and ginger syrup, scallions, 
smoked paprika yoghurt GF
Or

Wild mushroom shortcrust open tart, sage and truffle oil, rocket leaves, balsamic glaze V
~~~~~

Pan seared venison loin, garlic and rosemary roast new potatoes, pea purée, 
confit sea salted butternut squash, cavolo nero, redcurrant jus GF DF
Or

Roast aubergine topped with pesto cous cous, tenderstem broccoli, carrot pearls, 
sweet chilli dressing GF DF V
~~~~~

Minted chocolate delice, chocolate soil, strawberry syrup, praline ice cream * V
Warm raspberry bakewell tart, crème anglaise, berry gel V
~~~~~
La cafetière coffee and petits fours
£85.00 per person

Please let us know if you have any special dietary requirements

DF Dairy free
GF Gluten free
* can be made Gluten free
V Vegetarian
