
EVENT MENUS

SPRING AND SUMMER 2026



Canapés

MEAT

Braised ham hock, piccalilli gel (cold)

Crisp Salt Marsh lamb, salsa verde  (hot)

Smoked chicken, mango salsa, lime cracker (cold)

Asian chicken taco, kimchi (cold)

Aged long horn beef fillet, crispy potato, 

bearnaise (hot)

Classic Herefordshire beef tartare, cured egg yolk, 

caper shortbread (cold)

Ox cheek brioche sandwich, smoked onion crumb 

(hot)

Slow cooked Dingley Dell pork belly, wild garlic 

pesto (hot)

Cumbrian lamb shepherd ’s pie croquette, pickled 

samphire (hot)

FISH 

Exmoor caviar, salt and vinegar potato, chive 

crème fraiche (cold)

King prawn croquette, saffron aioli (hot)

London smoked and cured salmon, dill crème 

fraiche, fennel pollen (cold)

48 hour masala cod cheek, Parma ham (hot)

North Atlantic smoked fish pie, parsley 

emulsion (hot)

Coconut tiger prawns, lemongrass purée (hot)

Yellow fin tuna tartare, seaweed aioli, (cold)

Chalk Stream trout, horseradish, beetroot (cold)

Thai salmon fishcake, chilli and ginger gel (cold)

Chard mackerel, cucumber, chive (cold)

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Canapés

VEGETARIAN

Wye Valley asparagus, summer truffle tartlet (v)

Nutbourne heritage tomato, tarragon potato salad, 

smoked tomato dressing (v)

Courgette, lemon and oregano terrine, whipped 

ricotta and salsa verde  (v) (cold)

Oxford Blue croquette, onion jam (v) (hot)

Summer bubble and squeak, fried quail’s egg (v) 

(hot)

Aubergine and sun -dried tomato scone, black 

olive, feta (v) (cold)

Heritage beetroot doughnut, whipped Ash goat’s 

cheese (v) (cold)

DESSERT

Searcys  champagne and Hereford strawberry 

gelee (v)

Gooseberry and sesame meringue tart (v)

Yorkshire rhubarb and custard rice pudding (v)

Roast peanut and miso caramel tart (v)

White chocolate choux bun, English strawberry (v)

Sour cherry and hazelnut delice (v)

Coconut and mango madeleine (v)

Lemon and almond cake, raspberry gel (v)

Passion marshmallow (v)

Matcha and strawberry doughnut (v)

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Bowl Food

COLD

Courgette carpaccio, basil pesto, lemon ( ve)

Nutbourne heritage tomatoes, panzanella salad (v)

St Ewe ’s devilled egg, Lake District cured ham, 

pickled mustard seeds

Chalk Stream trout rillette, fennel and capers 

salad, sourdough crisp

Grilled Sutton Hoo chicken Caesar, aged 

Parmesan

Ballotine of Goosnargh  chicken, rhubarb, 

hazelnuts

Pea panna cotta, broad beans, pickled radish, mint 

and sunflower pesto

Escabeche of red mullet, fennel cress

Atlantic prawn cocktail, Exmoor caviar

Honey and mustard glazed ham hock, summer 

slaw

HOT

Korean fried cauliflower, crunchy Asian cabbage 

slaw ( ve)

Gnocchi, caponata, plant -based feta, toasted pine 

nuts ( ve)

Chalk Stream trout, grilled sweet corn, roasted 

peppers 

Cockles and mussels spring cassoulet, tomato and 

herbs

Crispy St Ewe ’s egg, grilled asparagus, truffle 

hollandaise, pea shoots (v)

Slow -cooked lamb shoulder, buttered mash, pea 

and mint velouté

Roasted Scottish salmon, dill and caper potato 

cake, salsa verde

Black olive crusted pollock, slow -roasted tomato 

and aubergine caponata

Chinese five -spiced duck, grilled watermelon, 

watercress dressing

Grilled satay Sutton Hoo chicken, bok choi, peanut 

and miso dressing

Classic Cumberland sausage, potato purée, red 

onion jus

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Bowl Food

DESSERTS

Coconut and cardamon rice pudding, Yorkshire rhubarb ( ve)

English summer pudding, Chantilly cream (v)

Chocolate and espresso delice, honey poached apricots, crème fraiche (v)

Passion fruit cheesecake, toasted coconut (v)

Sour cherry bakewell  tart, dark chocolate sorbet (v)

Grilled English peach Eton mess, lemon verbena (v)

Lemon curd panna cotta, raspberry and hazelnut macaron (v)

Pineapple tarte tatin, coconut sorbet, pineapple and chilli salsa (v)

Blood orange delice, burnt orange macaroon (v)

Textures of rhubarb, set tonka bean custard (v)

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



STARTERS

Meat 

Sutton Hoo chicken press, broad bean and lemon salad, crispy chicken skin

Smoked duck ham, pickled kohlrabi, apricot gel, sourdough

Leghorn chicken and pork terrine, lemon, fennel, quince aioli, Wildfarmed  sourdough

Potted confit duck, smoked duck ham, parsley aioli, pickled nectarines

Smoked chicken ballotine, spring piccalilli, crispy skin, spring salad

English asparagus, St Ewe’s egg, crispy Parma ham, black truffle

Fish 

Cornish crab, pink grapefruit, compressed fennel, chive oil

Smoked mackerel, Yorkshire rhubarb, English heritage radish, dill oil

Wasabi Chalk Stream trout gravadlax, buttermilk, cucumber, radish, watercress

Cornish mackerel, dill and potato salad, roasted heritage beetroot, horseradish cream

Scottish smoked salmon, soft quail’s egg, lemon crème fraiche, salmon skin crackling

Vegetarian 

Nutbourne heritage tomatoes, goat’s curd, black olive tapenade

Courgette cannelloni, basil and feta mousse, smoked almonds, shallot vinaigrette

Nutbourne heritage tomato, whipped feta, black olive crumb, basil

Wye Valley asparagus, pea panna cotta, ricotta, gremolata

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.

Fine Dining 



Fine Dining 

FISH COURSE

Steamed cod with cod brandade, pickled seasonal vegetables

Seared hand dived scallop, English peas, black pudding

Grilled spiced Scottish salmon, mango chilli salsa

Escabeche of seabass, fennel cress

Yellow fin tuna tartare, wasabi, game chips

Lobster ravioli, champagne and dill sauce

Masala pollock, sweet and sour carrot

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Fine Dining

MAIN

Meat

Salt Marsh lamb rump, shepherd ’s pie croquette, ratatouille, mint jus

Suffolk chicken breast, peas and bacon, champ potato, chicken velouté

Chinese five -spiced duck, apricot and summer squash purée, duck leg hash, bok choy

Seared beef loin, beetroot gratin, asparagus, beef shin bonbon, beef jus 

Sutton Hoo chicken breast, leg Kiev, smoked garlic fondant, spring cabbage

Salt Marsh lamb cutlet, crisp lamb breast, minted pea purée, wild garlic potato terrine

Dingley Dell pork belly, colcannon potato, spiced crab apple, summer squash purée

Fish

Cornish hake, Jersey Royals, sea vegetables, brown shrimps, lemon beurre blanc

North Atlantic cod, wood fire roasted peppers, BBQ sprouting broccoli, salsa verde

Seared cod supreme, crispy cod cheek, dill pomme purée, braised leeks, split chive cream

Roast seabass, buttered fondant, spinach purée, vine tomatoes, Cornish crab beignets

Seared sea trout, chive & lemon Jersey Royals, courgette and shrimp sauce

Vegetarian

Lentil dhal, cauliflower, spinach, onion bhaji, coconut yoghurt (v)

Primavera spelt risotto, broad beans, peas, asparagus, lemon ricotta, herb oil (v)

Spring gnocchi, peas, mint, asparagus velouté (v)

Lemon and courgette risotto, grilled asparagus, wild garlic pesto (v)

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



DESSERTS

Strawberry and matcha cheesecake, almonds, wild strawberry sorbet (v)

Peanut and miso caramel tart, dark chocolate sorbet (v)

Textures of rhubarb, set tonka bean custard (v)

Blood orange delice, burnt orange macaroon (v)

Chocolate fondant, cherry and white chocolate centre, cherry ice -cream (v)

English peach Eton mess, lemon verbena (v)

Pan Perdu, banana ganache, hazelnut nut, milk chocolate (v)

Pimm ’s roulade, black pepper and strawberry curd, vanilla ice -cream (v)

Searcys  champagne and summer berry jelly, almond madeleines, Dorset clotted cream (v)

Lemon tart, raspberries, crème fraiche (v)

Basque cheesecake, sour cherry compote, hazelnut tuile (v)

Chocolate and espresso delice, honey poached apricots, crème fraiche (v)

Lemon baked cheesecake, raspberry macaroon, toasted meringue (v)

Pineapple tarte tatin, coconut sorbet, pineapple and chilli salsa (v)

Vanilla panna cotta, mango gel, guava sorbet, passion fruit crumb (v)

Set rice pudding bavois , summer raspberries (v)

Classic milk chocolate tart, crème fresh (v)

Savoury

Devils on horseback, roasted red pepper sauce

Crispy trout kedgeree

Wild mushrooms on toast, tarragon, pink peppercorn sauce

Goat ’s cheese and apple beignets, shallot jam

Whipped cod roe, capers and nut -brown butter

Roscoff onion tart, sautéed chicken livers

Black pudding and caramelised apple bonbon

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.

Fine Dining









Saddlers’ Hall

40 Gutter Lane London EC2V 6BR

020 7517 3500

sales@searcysevents.co.uk

www.saddlershall.com

PRIVATE EVENTS | CELEBRATIONS | WEDDINGS | CONFERENCES
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