
 

 

 

 

 

 

 



 

WELCOME DRINK & CANAPES 

MIMOSA prosecco, freshly squeezed orange juice  

KING’S CORONATION QUICHE spinach, broad bean, tarragon  

PRAWN COCKTAIL prawns, lettuce, tomato, marie rose, crostini  

SERRANO HAM grissini  

 

FROM THE TABLE  

SMOKED SALMON 

NATIVE OYSTERS 

ROAST NEW POTATO SALAD  

GREEN BEAN SALAD 

WALDORF SALAD apple, celery, walnuts 

ROAST PEPPERS fennel, red onion 

BUFFALO MOZZARELLA tomato, basil  

BEETROOT gorgonzola, walnuts 

MIXED SALAD LEAVES house vinaigrette 

HUMMUS olives 

 



 

 

FROM THE BBQ 

GRILLED MOORLAND BEEF SIRLOIN piccali l li  relish  

WHOLE ROASTED MIDDLE WHITE PIG apple compote  

SHELL ON PRAWNS garlic butter, lemon  

HONEY & SOY GLAZED CELERIAC STEAK  

GRILLED LEEKS & BBQ KING OSYTER MUSHROOMS 

 

DESSERTS 

CORONATION CAKE Victoria sponge, Cornish cream, strawberries 

MACARONS white chocolate 

FRESH CORNISH STRAWBERRIES clotted cream, vanilla ice cream 

 

  



 

 

 

CORONATION COCKTAILS 

 

APEROL SPRITZ  
apero l  l iqueur,  thienot champagne & soda  water  
 
ST GERMAIN 
st  germain e lder f lower  l iqueur,  thienot champagne,  soda  
 
TRESANTON ITALIAN 75  
l imonce l lo  l iqueur,  th ienot champagne ,  soda  water  
 
VESPER 
tanqueray  g in,  vodka,  l i l let  b lanc,  lemon twi st  
 
THE LAST WORD  
gin,  char t reuse ,  maraschino l iqueur,  fre sh l ime juice  
 
TRESANTON BLOODY MARY  
vodka ,  tomato juice ,  Worcester shire  sauce,  t abasco ,  sher r y,  
horseradish ,  l ime juice ,  ce ler y  
 
NEGRONI  
g in,  campari ,  mar t in i  rosso & orange


