
private dining at the delaunay counter
set menus

MENU A
62.00  per person

Caramelised Onion & Goats’ Cheese Tart (v)
~

Roast Fillets of Mackerel  
with pickled vegetables ‘à la grecque’

~
Classic Apple Strudel with Whipped Cream

~
Coffee, Tea and Petits Fours

MENU B
67.00  per person 

Roasted Cauliflower Soup with Chives 
~

Grilled Spatchcock with Salsa Verde 
~

Delaunay’s Chocolate Mousse (v) 
 with spiced asbach anglaise and vanilla sablé

~
Coffee, Tea and Petits Fours

CHEESE SELECTION
A Cheese selection can be added to each Menu for a supplement of

14.50 per serving

please note our menus change seasonally ~ we can cater for dietary requirements and kindly ask to be advised in advance

 MENU C 

82.50 per person

‘Severn & Wye’ Smoked Salmon
~

Confit of Duck 
   braised puy lentils and a red wine jus

~
Baked Vanilla Cheesecake

~
Coffee, Tea and Petits Fours

 MENU D 

82.50 per person

‘Severn & Wye’ Smoked Salmon
~

Filet au Poivre 
with seasonal greens, cracked pepper sauce

~
Baked Vanilla Cheesecake

~
Coffee, Tea and Petits Fours

 V e g e t a r i a n  M e n u 
62.00 per person

Heritage Squash Salad with Cavolo Nero (vg)
~

Soufflé Suisse, Gem Heart Salad
~

Dessert
~

Coffee, Tea and Petits Fours


