CQONFERENCE & BANQUETING MENUS

GOURMET
MENUS

Gourmet menus are
compiled for those who
require something extra
special and are designed
for private parties up to
a maximum of 30 guests.

Amendments to the menu
or service style may be

required for larger parties.

The Mansion House, Luton Hoo,
Luton, Bedfordshire LU1 3TQ
Telephone +44 (0)1582 734437

Facsimile +44 (0)1582 485438

E-mail conference@lutonhoo.com
Website wwwv.elitehotels.co.uk/lutonhoo

MENU 1 - £56.00

Terrine of Free Range Chicken and
Shitake Mushrooms, Parsnip and Fig

*

Roast Salt Cod and Clam Chowder
*
Breast of Duck, Garlic Spinach

Confit Duck, Chorizo Cassoulet
Duck Foie Gras, Shallot Tatin

*

Strawberry and Black Pepper
Sable, Clotted Cream Ice Cream

MENU 3 - £60.00

Assiette of Smoked
and Cured Salmon

*

Roulade of Honey and Mustard Quail,
Champagne Infused Raisins,
Caramelised Walnuts

*

Roasted Fillet of Beef, Girolles Ragout,
Horseradish Potato Rosti,
Bacon Buttered Cabbage

*

Chocolate Fondant, Whisky Ice Cream

Qutm %
HOTEL, GOLF & SPA

MENU 2 - £58.00

Ballontine of Foie Gras,
Pain d’epice, Apple Compote

*

Fillet of Wild Sea Bass,
Roasted Artichokes, Tomato Confit,
Sweet Pepper Purée and Basil Oil

*

St Marcellin, Muscat Grapes, Salade
Mache and Beetroot Salad

*

Tastes of Apple

MENU 4 - £64.00

Salad of Brixham Crab, Poached Lobster,
Caviar and Lemon Oil

*

Cauliflower and Truffle Risotto,
Tarragon Essence
*
Roasted Loin of Lamb,
Wild Mushroom and Sweetbread

Pithivier, Asparagus in Pancetta,
Port Jus

*

Flavours of Rhubarb and Strawberry

VEGETARIAN GOURMET MENU - £56.00

Pressing of Plum Tomato and Basil,
Goats Cheese Fondant, Balsamic Dressing

Cappuccino of Fennel and Potato

Roast Pumpkin and Rosemary Risotto,
Celeriac Pastillas, Herb Butter

Kiwi and Pineapple Salad, Raspberry Sabayon

For more information contact our sales team on +44 (0)1582 734437



