Aretsi Contemporary Fine Dining (B)

Seasonal Banquet Menu

£72 per guest
(£55 curated menu - £17 premium service package)

An elegant culinary journey celebrating seasonality and inclusivity, crafted for discerning gatherings.

Your Experience Includes

Culinary Welcome

o Chef’s Seasonal Canapé¢ Trio

o Artisan Bread Basket with Infused Oils & Cultured Butter
Three-Course Selection

o Choice of Starter, Main Course & Dessert
Optional Enhancements

o Continental & Local Cheese Selection (Supplement)
Finishing Touches

o Petit Fours with Coffee or Premium Tea

Premium Service Package
Dedicated Hospitality
o Personal Event Manager & Sommelier
e Uniformed Front-of-House Team (1:12 service ratio)
o Complete Mobile Kitchen Setup with Full Chef Brigade
Elegant Presentation
e Premium Bone China, Luxury Cutlery & Crystal Glassware

o Fine Dining Linens & Napkins
e Bespoke Table Styling & Ambient Curation



Starters

Meat & Game

e Charred Pigeon Breast — Figs - Red Cabbage - Candied Walnut - Thyme - Cherry Jus

e Smoked Duck Breast — Flame-Charred Orange Segments - Grilled Plums - Madeira Reduction -
Caramelized Baby Fennel

e Venison Carpaccio — Pickled Shallots - Truffle Oil - Rocket - Parmesan Crisp

Seafood

e Pan-Seared Scallops — Caramelized Cauliflower Purée - Baby Carrot - Langoustine Bisque Foam -
Keta Caviar

e Grilled King Prawns — Red Chili - Garlic Butter - Fresh Basil - Pacino Tomato - Artisan Focaccia

e Cured Salmon Gravlax — Beetroot - Dill - Mustard Dressing - Rye Crumble

Vegetarian & Vegan

o Salt-Baked Beetroot & Celeriac Terrine — Whipped Goat Cheese Mousse - Caramelized Apple
Purée - Molasses Dressing

e Wild Mushroom & Courgette Filo Basket — Roasted Garlic - Clear Tomato Consommé - Micro
Herbs

o Heritage Tomato Tartare — Basil Gel - Olive Dust - Vegan Parmesan

Main Courses

Meat & Game

e Honey, Lavender & Chili-Seared Duck Supreme — Butternut Squash Purée - Baby Carrot - Sweet
Potato Fondant - Tenderstem Broccoli - Orange Jus

e Roasted Rack of Lamb — Cumin, Garlic & Parsley Crumb - Creamy Mash - Broad Bean & Mint
Purée - Confit Onion Petals - Red Wine Jus

e Slow-Cooked Jacob’s Ladder — Roasted Garlic & Rosemary - Sweet Potato Purée - Roasted Leeks -
Shallot Confit - Barolo Jus

e Guinea Fowl Supreme — Chestnut Purée - Savoy Cabbage - Wild Mushroom Jus

Fish & Seafood

e Pan-Fried Sea Bass — Caramelized Fennel - Celeriac & Potato Croquette - Lemon & Apple Butter

e Roasted Atlantic Cod — Smoked Garlic Mash - Crisp Chorizo - Micro Broccoli - Toasted Almond -
Cherry Tomato - Chili Gremolata

e Poached Turbot — Champagne Velouté - Baby Spinach - Oyster Leaf

Vegetarian & Vegan

o Roasted Butternut Squash & Amaretto Biscotti Ravioli — Garlic - Sage - Tomato Consommé - Fresh
Basil - Candied Hazelnut

e Charred Smoked Aubergine Purée — Grilled Halloumi - Heritage Tomatoes - Black Garlic Molasses
- Herb Oil

e Chestnut & Wild Herb Wellington — Spinach - Shallot Purée - Redcurrant Jus



Desserts

Pifia Colada Chocolate Bavarois — Ginger & Coconut Tuile - Rum Caramel

Vanilla Créme Brailée — Spiced Poached Pear - Lemon & Thyme Shortbread

Salted Caramel, Pecan & Dark Chocolate Brownie — Honeycomb Parfait - Gold Leaf

Passion Fruit & Vanilla Cheesecake — Citrus Salad - Honey & Sesame Filo Crisp

Lemon & Lemongrass Posset — Tonic & Blood Orange Jelly - Gin-Lime Granite

Black Forest Gateau Reimagined — Kirsch Cherry Gel - Dark Chocolate Soil - Chantilly Cream

Artisan Cheese Course (Optional Supplement)

Continental & Local Selection — Four Premium Choices
Accompanied by House-Made Fig & Walnut Crackers, Quince Purée & Honeycomb

PETIT FOURS (Complimentary)

Valrhona chocolate truffle | Earl Grey macaron | Passion fruit jellies

Important Information

o Please advise of dietary requirements at time of booking.
o All dishes are subject to seasonal availability.
e May contain traces of allergens.



