“RKdia

PASSIONATE ABOUT FOOD

Formal and Sit Down Dinners

We've drawn together here a range of classic and contemporary dishes to be ab O u-t f O O d
served at tables by our professional, smartly dressed ad polite waiting staff.

Please select one from each course, we are happy to provide a choice menu of
up to 3 choices from each section but this will incur a surcharge of 155

Main courses are served with potatoes and seasonal vegetables.

At RKdia our flexible approach enables us to create a bespoke menu to suit all
budgets and preference so please do call or email for a personalised quotation.

Starters

Choice of Freshly Prepared Soups
Carrot and Coriander, Tomato and Basil, Roasted Butternut Squash

Pressed Chicken Terrine and Homemade Chutney
Corn Fed Chicken and Fresh Herbs with a Spiced Fruit Chutney

Coarse Chicken and Pork Pate, Red Onion Marmalade
Ardennes Style Pate with Crisp Toast and Caramelised Red Onion

Smoked Salmon Mousse with Creme Fraiche and Lemon Dressing
Smooth Salmon and Creme Fraiche Mousse, flavoured with Lemon and Dill

Smoked Mackerel Pate
Flavoured with Fresh Cream Horseradish and Fresh Dill

Goats Cheese Encroute with Caramelized Onion Jam
French Goats Cheese on Crisp Toast with Smooth Onion Jam

Ravioli with Squash and Crunchy Crumbs
Classic Cheese filled Ravioli covered with Roasted Squash & grated Parmesan




“RKdia

PASSIONATE ABOUT FOOD

Formal and Sit Down Dinners

Main Courses PaSSiOnate
Grilled Salmon Supreme coated in a White Wine and Dill Cream about fOOd

Fresh Salmon Fillet grilled in Butter with a Dill Cream

Traditional Roast Topside of Beef with Yorkshire Pudding
Slow Roasted local Topside of Beef with homemade Yorkshire Pudding & Gravy

Stuffed Breast of Chicken with Pork and Herb Filling
Poached Chicken Breast with a Pork & Fresh Herb Filling & Grain Mustard Sauce

Braised Lamb Shank with Redcurrant and Mint Jus
Slow Cooked Lamb Shank glazed with a Redcurrant and Mint Jus

Slow Roasted Belly of English Pork
Placed on Braised Red Cabbage with fresh Bramley Apple Sauce

Roasted Sweet Pepper and Mature Cheddar Tart
Cheese Pastry Crust filled with Roasted Peppers, Herbs and Cheddar filling

Puddings and Desserts

Traditional Sherry Trifle
Topped with fresh Cream and Strawberries

Baked Apple Crumble and Fresh Egg Custard
Bramley Apples & Cinnamon baked under a Buttery Crumble, fresh Egg Custard

Sticky Toffee Pudding and Dylan's Vanilla Ice Cream
Rich Date and Fruit Pudding with Vanilla Seeded Ice Cream

Raspberry Panna Cotta
Whipped Chantilly Cream and Raspberry Fruit Coulis

Strawberry Cheesecake and Créme Anglaise
Fresh Strawberry Puree and a creamy filling on a Buttery Biscuit Crum Base

Trio of Dylan’s Ice Cream
Local Ice Cream producer Dylan's combination of Chocolate, Vanilla & Mint

Trio of British Cheeses and Biscuits
Mature Cheddar, Stilton and Somerset Brie with Grapes, Celery and Water Biscuits

Coffee and Mints



