
 

 

THE 

OLIVE BRANCH 
FOOD & DRINK 

WITH IMPECCABLE BREEDING 

  Barn Party Menus 
SPRING/SUMMER 2022 

 
We host all our parties of eleven to twenty people on one large table in the Barn. You will 
have your own waiter who will look after your party throughout, from arrival to departure.  
 

We offer three menu options:         
 
  

1 - SET SEASONAL MENU 
 You can choose the seasonal Set Party Menu, from which your guests can order on the 
day. 

 
2 - CREATE YOUR OWN MENU (PRE-ORDER REQUIRED) 
 You can create your own menu for the party by picking 3 dishes from each course of the 
Barn Party Dishes list. The Host picks three starters, three main courses and three desserts 
to create a menu from which the guests can then choose. We will require a pre-order list (on 
the sheet which we can provide) which shows what each guest has ordered and a table plan, 
which we will provide. To assist you, if you would inform us of the choices you would like, we 
can send you a table plan and order sheet and prepare menus which you can send to your 
guests.  
 

3 - CREATE YOUR OWN MENU (NO PRE-ORDER REQUIRED) 
          The Host picks two dishes from each course on the Barn Party Dishes list and there is no 
need for the guests to choose in advance. We will simply present the three course, two choice 
menu that has been created to the guests on the day. 
 

 
 If you have anyone in your party with special dietary requirements, please inform us. For 
vegetarian diners we have a selection of dishes available from which they can choose on the 
day. 

 
 

 We would suggest that you choose wine and any pre-meal drinks in advance from the 
list enclosed, in order that we can ensure we have sufficient stock. If you would like any advice 
or assistance, please do not hesitate to contact us. 
 



 

 

THE 

OLIVE BRANCH 
FOOD & DRINK 

WITH IMPECCABLE BREEDING 

 Spring/Summer Party Menu 

Heritage tomato & red pepper soup, smoked sour cream  

or  

Charred Cornish mackerel, fennel, orange, olive oil & parsley  

or  

Pressed ham hock, pineapple & saffron salsa, quail egg, watercress 

 

 

Roasted Squash Risotto, aged parmesan, chimichurri 

or  

Pan Fried Salmon fillet, lobster sauce, crushed potatoes, sea spinach, samphire   

or  

Roast corn-fed Chicken breast, peas, onion, leek, potato terrine 

 

 

Banana pannacotta, iced manor farm yogurt, toffee, peanut  

or  

70% dark chocolate tart, honeycomb ice cream, confit passion fruit 

or  

Sticky toffee pudding, Madagascan vanilla ice cream, butterscotch 

 

 

Cafetiere of Coffee, Pots of Tea 

 
 
 
 
 

 

£45.00 per person 
A discretionary 10% service charge will be added to the total bill 

 
 



 

 

THE 

OLIVE BRANCH 
FOOD & DRINK 

WITH IMPECCABLE BREEDING 
 
 
 
 
 
 

FOR THE HOST TO CREATE A MENU 
(MAXIMUM 3 DISHES PER COURSE) 

PLEASE DO NOT SEND THIS LIST TO THE WHOLE PARTY 

STARTERS 
 

Heritage tomato & red pepper soup, smoked sour cream (v)  
Warm Wye Valley asparagus, brown butter hollandaise, hazelnuts (v)  

Slow cooked hen’s egg, English pea & broad bean salsa, nasturtium (v)  
Beetroot carpaccio, whipped sheep’s cheese, truffle honey, hazelnut (v)  

Charred Cornish mackerel, fennel, orange, olive oil & parsley  
Seared Orkney scallops, fermented corn, bacon, ranch sauce (supplement £6.00)  

Cornish crab crumpet, buttermilk, radish, smoked trout roe, dill (supplement £3.00)  
Brawn croquette, wholegrain mustard, chicory, Granny Smith  
Duck liver cream, rhubarb ketchup, oyster, miso, sourdough  

Pressed ham hock, pineapple & saffron salsa, quail egg, watercress 

MAIN COURSES 
Rice noodles, garden vegetable fricassee, vegetable broth, citrus oil (v) 

Sweet potato, orange lentil & courgette curry, braised rice, chargrilled flat bread (v)  
Roasted Squash Risotto, aged parmesan, chimichurri (v)  

Pan Fried Salmon Fillet, lobster sauce, crushed potatoes, sea spinach, samphire  
Roast Cornish Stone Bass, bouillabaisse sauce, mussels, pak choi (supplement £3.00)  

Grilled Cod Cheeks, courgette & herb risotto, tomato, saffron  
Roast corn-fed Chicken Breast, peas, onion, leek, potato terrine  

Salted Duck Leg, haricot bean & chorizo cassoulet, green herb oil  
Chargrilled Beef Sirloin, horseradish hash brown, slow cooked onion, leek (supplement £3.00)  

Aged Rump of Saltmarsh Lamb, English pea & seaweed fricassee, buttered potato, lamb sauce (supplement £3.00)  
Pork Tenderloin, summer cabbage, duchess potato, caramelised onion 

 

DESSERTS, PUDDINGS & CHEESE 
Banana pannacotta, iced manor farm yogurt, toffee, peanut  

Strawberry parfait, caramelised white chocolate, lemon verbena  
Gooseberry & elderflower Eton mess, toasted meringue, olive oil  

Baked apple terrine, honey beer ice cream, apple marigold  
Glazed lemon tart, raspberries, thyme, sweet cheese  

Bread & butter pudding, brown butter custard, roasted vanilla ice cream  
70% dark chocolate tart, honeycomb ice cream, confit passion fruit  
Sticky toffee pudding, Madagascan vanilla ice cream, butterscotch  

Eccles cake, Barkham blue, red grape, earl grey  
Selection of Handpicked English cheeses, crackers, chutney (supplement £3.50)  

(as an additional course with cheeseboards for the whole table £8.50 per person, add a glass of Ruby port for £9.00) 
 

Cafetieres of Coffee, Pots of Tea & Petit fours 
 

£48.50 per person 
a discretionary 10% service charge will be added to the total bill  

  
All salads are dressed with a nut dressing; please inform us if you have any allergies or dietary requirements 

Spring/Summer Barn Party Dishes 
 


