
PRIVATE 
DINING

Wadswick Green, Corsham, Wiltshire SN13 9RD



ALLERGEN KEY
V – Vegetarian / VE - Vegan 

Contains: 
C – Celery / G – Gluten / C – Crustaceans / E – Egg / F – Fish / L – Lupin / MI – Milk / M – Molluscs /  
MD – Mustard / N – Nuts / P – Peanuts / S – Sesame / SD – Sulphur Dioxide

If you have a dietary requirement or allergy please inform a member of our team prior to ordering

S TA RT E R

Soup of the season with warm bread and butter (v) GFO

Chicken terrine with toasted sourdough and chutney GFO

Warm mackerel with pickled cucumber, crème fraiche and brioche GFO / DFO

S W E E T

The Greenhouse Homemade Trifle

Chocolate Brownie with Chantilly cream (v) GFO

Selection of local ice-creams or sorbets GF

T E A  &  CO F F E E

M A I N

Herb crumb Roasted chicken supreme 
with Garlic butter, Greenhouse garden vegetables and potatoes GFO / DFO

Roasted Hake fillet with Koffman chips buttered peas GF / DFO

Spinach and ricotta roulade, sweet potato and celeriac remoulade (v)

Menu items may contain or come into contact with one or several of the 14 allergen groups. Please ask our staff for more information.

Sample Private Dining Menu
3 courses £28 / 2 courses £24


