
Dinner Menu
Dinner Menu

Private Dining 



 V i e n n o i s e r i e  

Croissant au Beurre (v) 5.95 - Pain aux Raisins (v) 6.25
Pain au Chocolat (v) 6.25

Fresh Fruit Platter (v) 30.00  

Please create a menu of up to five dishes from the below selection; 
 These will be available for your guests to select from on the morning

Birchermüesli (v) 8.50
Granola (v) 8.25

Crispy Bacon Roll 10.50
Sausage Sandwich 10.50

Pancakes 17.50 
with a mixed berry compote

Eggs Benedict 21.50
Eggs Florentine (v) 21.50

Eggs Arlington  22.50
Smoked Salmon and Scrambled Eggs  21.75

English Breakfast Tea 4.95
Americano Coffee 6.50

Jugs of Fresh Juice 21.75

Smoothies:

Golden Glow 8.50  Triple Berry 7.95  Morning Greens 8.50

Please inform your server if you have any food allergies or special dietary needs

P r i V a t e  D i n i n g  r o o m  B r e a k f a s t  m e n u



 S t a r t e r S 

‘Severn & Wye’ Smoked Salmon 
or

Heritage Squash Salad with Cavolo Nero (vg)

 or
Steak Tartare 

 M a i n C o u r S e S 

Wild Mushroom Stroganoff  
with buttered spätzle 

or
Seared Fillets of Mackerel 

with celeriac remoulade

or

Confit of Duck  
braised puy lentils, red wine jus 

 D e S S e r t S 

Baked Vanilla Cheesecake 
or

Coupe Lucian 
or 

Classic Apple & Cinnamon Strudel

Please inform your server if you have any food allergies or special dietary needs

reDuCeD À La Carte Menu 

£ 8 0  P e r  P e r s o n



Set Menus
PRIVATE DINING AT THE DELAUNAY

MENU A
Roast Cauliflower Soup with Chives (v)

Seared Fillets of Mackerel  
celeriac remoulade  

Baked Vanilla Cheesecake

Coffee, Tea and Petits Fours

62.00 per person

MENU B
Caramelised Onion & Goats’ Cheese Tart (v) 

Grilled Spatchcock with Salsa Verde 

Chocolate Mousse, Spiced Asbach Anglaise (v)

Coffee, Tea and Petits Fours

67.00 per person

MENU C

‘Severn & Wye’ Smoked Salmon

Whole Baked Sea Bream  with sauteed girolles and samphire   
or 

Confit of Duck with braised puy lentils, red wine jus

Pear & Blackcurrant Crumble  
with a vanilla crème anglaise (v)

Coffee, Tea and Petits Fours

82.50 per person

MENU D
 King Prawn & Avocado Cocktail 

Poached Pavé of Halibut with a Champagne Beurre Blanc 
or 

Filet au Poivre with Seasonal Greens, Peppercorn Sauce

Classic Strudel with Vanilla Ice Cream (vegan alternative available)

Coffee, Tea and Petits Fours

90.00 per person

The following menus have a choice of main courses to choose from on the day. 
Should you require a swifter service a pre-order will be required.

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



Vegetarian  
& Vegan Menu

STARTERS
Roast Cauliflower Soup with Chives  (v)

Heritage Squash Salad with Cavolo Nero (vg)

Caramelised Onion & Goats’ Cheese Tart

MAIN COURSES

Soufflé Suisse 
gem heart salad

Aubergine Schnitzel (vg)
sun-dried tomatoes and salsa verde

Wild Mushroom Stroganoff 
herb buttered spätzle

Hriday’s Roast Aubergine & Chickpea Curry (vg)

(vg) dishes are vegan 

Prices include VAT
A discretionary 15% Service Charge will be added to your bill

All gratuities are managed independently
No intrusive or flash Photography

Oct 19

£ 6 2  P e r  P e r s o n



 C a n a p e  S e l e C t i o n  

3.50 Each

Seven & Wye Smoked Salmon, Horseradish

 Steak Tartare Baguette

Wild Mushroom Arancici, Aioli

Tempura Tiger Prawns

Spiced Avocado on Toast

 Quails Eggs, Celery Salt

Chicken Dumplings, Sesame Soy

 Haddock Goujons, Sauce Tartare

Please inform your server if you have any food allergies or special dietary needs



175ml 500ml

WHITE & ROSÉ WINES

~ PAGE TWO~

                                                                                                  Glass   Carafe  Bottle

Trebbiano-Garganega 2022, Ponte Pietra, Veneto, Italy                               10.25 25.25 34.75
Côtes de Gascogne ‘Cuvée Marine’ 2022, Domaine de Ménard, SWFrance 10.75 27.00 36.25
Pharos Rioja Blanco 2022, Rioja, Spain                                                        11.50 28.50 39.75
'Les Terrasses' Blanc 2021, Vignerons Ardéchois, Rhône                              12.00 29.75 41.75
Picpoul de Pinet 2022, Grange des Rocs, Languedoc                                   12.50 31.25 44.00
Viognier 'French Ambush' 2022, Domaine de Cabrials, Languedoc              12.75 32.00 45.00
Muscadet de Sèvre et Maine ‘Sur Lie’ 2022, Hauts Pémions, Loire                 13.00 32.50 46.25
Bianco di Custoza 2022, Monte del Fra, Veneto, Italy                                   13.25 33.00 48.50
Dry Furmint ‘Princesse Piroska’ 2016, Château Megyer, Tokaji, Hungary       13.50  33.50 49.50
Gewürztraminer 2021, Domaine Bruno Sorg, Alsace                                  13.75  34.50 52.00
Grüner Veltliner 2022, Loimer, Kamptal, Austria                                          14.25 36.00 54.00
Chardonnay du Pesquié 2022, Paul Chaudière, Rhône                                 15.25 38.00 55.00
Tricollis, Riesling-Traminer 2022, Archabbey, Hungary                                 16.00 39.50 58.00
Sauvignon de Touraine 2022, Domaine Guy Allion, Loire                             16.50 41.00 59.00
Soave Classico 2022, Pieropan, Veneto, Italy                                               17.00 42.25 61.00
Pinot Grigio 2022, Franz Haas, Alto Adige, Italy                                           17.25 43.25 62.00
Gobelsburger Grüner Veltliner ‘Löss’ 2022, Kamptal, Austria     .    .    .    .   17.50 43.75 64.00
Riesling 'Schnait' 2022, Andi Knauss, Mosel, Germany                                 18.50 46.25 66.00
Gavi di Gavi ‘Lugarara’ 2022, La Giustiniana, Piedmont, Italy    .    .    .    .   19.50 48.75 71.00
'Holdaway' Sauvignon Blanc 2022, Blank Canvas,                                      19.75 49.50 72.00 
   Marlborough, New Zealand

Chablis 2022, Domaine Gilles & Nathalie Fèvre, Bourgogne                          20.25 50.00 74.00
Pinot Blanc 2022 'Seeberg', Prieler, Burgenland    .   .   .   .   .   .   .   .  21.00 52.00 75.00
Sancerre 2022, Domaine A&S Dezat, Loire                                                    21.25 53.00 76.00
Côte d'Or Blanc 2020, Domaine du Château Philippe le Hardi, Bourgogne       ― ― 87.00
Condrieu 2020 'La Berne', Lionel Faury, Rhône                                                  ― ― 108.00
Pernand-Vergelesses 'Les Caradeaux' 1er Cru 2018, Domaine Chanson,  
Bourgogne                                                                                                  ― ― 110.00
Chassagne Montrachet 1er Cru ‘La Maltroie’ 2018,  
      Maison Caroline Lestimé, Bourgogne                                                         ― ― 155.00
Puligny-Montrachet 2021, David Moret, Bourgogne                                         ― ― 175.00
Corton-Charlemagne Grand Cru 2021, Vincent Girardin, Bourgogne               ― ― 230.00

ROSÉ W INES
Rosé de Triennes 2022, IGP Méditerranée  .   .   .   .   .   .   .   .   .   .   13.75 34.50 49.50
Koning' Rosé 2022, Pittnauer, Burgendland, Austria .   .   .   .   .   .   .   15.50 38.50 55.00
Whispering Angel Rosé 2022, Château d’Esclans, Provence     .    .    .    .   21.00 52.00 75.00
Domaines Ott Rosé 2022, 'Clos Mireille', Côtes de Provence     .    .    .    .    .  ― ― 90.00 



                                                                                                 Glass  Carafe Bottle

Moulin de Gassac Classic 2022, Hérault                                                            10.25 25.25 34.75
Cabernet Sauvignon 2021, Côteaux de l’Ardèche, Rhône                             11.25 28.25 37.75
Corbières 2020, Château La Bastide, Languedoc Roussillon                         12.75 32.00 45.00
Tempranillo 2022, López de Haro, Rioja                                                          13.00 32.50 46.25
Pinot Noir 2022, ‘La Muse de Cabestany’, Pays d’Oc                                     13.25 33.00 48.00
Merlot 2021, San Simone, Friuli, Italy                                                             13.50 33.50 49.50
Montepulciano d'Abruzzo 2021, Fantini Farnese                                           13.75 34.50 52.00
Chinon 2021, Domaine Langlois-Chateau, Loire                                          14.75 36.50 54.00
Valpolicella Classico Superiore ‘Rafaèl’ 2020, Tommasi, Veneto, Italy           15.50 38.75 56.00
Cahors Malbec ‘Héritage’ 2020, Château du Cèdre, SW France                     16.00 39.50 58.00
Côtes du Rhône 2020, Domaine La Soumade, André Roméro                       17.25 43.00 62.00
Zweigelt 2021, Zantho, Burgenland, Austria                                                   18.25 45.50 65.00
Brouilly 2021, Château de Pierreux, Beaujolais                                               18.50 46.25 66.00
Pinot Noir 2021, Pittnauer, Burgenland, Austria                                              19.50 48.75 71.00
Syrah ‘Jumurdzsák’ 2016, Korona Estate, Eger, Hungary                                20.00 49.50 73.00
Shiraz 2019, Hartenberg, Stellenbosch, South Africa                                     21.00 52.00 75.00
Rioja Reserva 2018, Marqués de Murrieta, Spain                                             21.50 54.00 78.00
Blaufrankisch 'Johanneshohe' 2018, Prieler, Burgenland                               22.00 55.75 79.00
Chianti Classico 2020, Dievole, Tuscany, Italy                                                      ― ― 80.00
Mercurey Rouge 'Vieilles Vignes' 2021 
 Domaine du Château Philippe le Hardi, Bourgogne                                         ― ― 82.00
Langhe Nebbiolo 2020, Paolo Scavino, Piedmont, Italy                                     ― ― 86.00
Spatburgunder 'Malterdinger' 2020, Bernard Huber, Baden                              ― ― 89.00
Château Peyrabon 2016, Cru Bourgeois, Haut-Médoc, Bordeaux                      ― ― 92.00
Pinot Nero 2021, Franz Haas, Alto Adige, Italy                                                    ― ― 96.00
Châteauneuf du Pape ‘Les Sinards’ 2021, Famille Perrin, Rhône                        ― ― 102.00
Pauillac 2018, J M  Cazes, Bordeaux                                                                     ― ― 105.00
Brunello di Montalcino 'La Manella' 2017, Cortonesi, Tuscany, Italy                 ― ― 108.00
Nuits St Georges 2020, Domaine Faiveley, Bourgogne                                       ― ― 110.00
Réserve de la Comtesse 2017, Pauillac, Bordeaux                                                ― ― 120.00
Amarone della Valpolicella Classico 2019, Allegrini, Veneto, Italy                      ― ― 130.00
Côte Rôtie 'Cuvée Ampodium' 2017,  
   Domaine René Rostaing, Northern Rhône                                                         ― ― 135.00
Gevrey-Chambertin 'Vieilles Vignes' 2019, Domaine Geantet Pansiot, Bourgogne ― 145.00
Charmes-Chambertin Grand Cru 2018, Domaine Geantet Pansiot, Bourgogne   ― 215.00
Bolgheri Speriore 2018, Ornellaia, Toscana                                                         ― ― 285.00
Château Montrose 2010, 2ème Cru Classé, St Estèphe, Bordeaux                      ― ― 315.00

RED WINES

175ml 500ml

~ PAGE THREE~

A smaller glass size of 125ml is available for all wines sold by the glass 
All wines contain sulphites and some may contain allergens 

Please inform your server if you have any food allergies or special dietary needs
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RED WINES
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~ PAGE THREE~

A smaller glass size of 125ml is available for all wines sold by the glass 
All wines contain sulphites and some may contain allergens 

Please inform your server if you have any food allergies or special dietary needs



~ PAGE FOUR~

150ml 375ml
  Glass      Bottle Half

Crémant de Loire Brut, Domaine Langlois-Chateau NV                           14.75 65.00 ―

Pommery Brut Royal NV                                                                                  19.75 *89.00 45.00
Bründlmayer Brut, Kamptal NV                                                                     20.00 92.00 ―

Furleigh Estate Cuvée 2018, Dorset                                                              21.25 94.00 ―

Ayala Rosé Majeur NV                                                                                      22.00 96.00 ―

Paul Bara Brut Reserve NV, Bouzy                                                                    ― 96.00 ―

Bollinger Special Cuvée NV                                                                            24.00 105.00 ―

Pol Roger Brut Réserve NV                                                                                 ― 108.00 ―

Billecart-Salmon Rosé NV                                                                                   ― 116.00 ―

Billecart-Salmon Brut Blanc de Blancs NV                                                       ― 135.00  ―

Krug Grande Cuvée                                                                               ―  155.00  ―

Bollinger Grande Année 2014                                                                           ― 180.00 ―

Pommery Cuvée Louise 2005                                                                            ― 235.00  ―
Dom Pérignon 2013                                                                                            ― 295.00  ― 
*Magnums available at double the bottle price

CHAMPAGNE  AND SPARKLING

MAGNUMS

Pouilly Fumé 2021, Domaine Thibault, Loire                                                                   118.00
Chablis 1er Cru ‘Vaulorent’ 2016, Nathalie & Gilles Fèvre, Bourgogne                             185.00

~
Chateau la Tour de By 2014, Médoc                                                                                 110.00
Chateauneuf de Pape, ‘Cuvée Olivets’ 2017, Roger Sabon, Rhône                                   125.00
Gevrey-Chambertin 'Clos Village' 2018, Domaine Livera, Bourgogne                              210.00

08

CHAMPAGNE ~ DESSERT~ PORT

100ml
 Glass Bottle

Fonseca Unfiltered LBV Port 2018                                                                              12.50 62.00 750ml

Fonseca 10 year old Tawny Port                                                                                 14.50 50.50 500ml

Fonseca Vintage Port 1992                                                                                          22.50 120.00750ml

PORT

100ml
 Glass Bottle

Côteaux du Layon 2021, Château La Tomaze, Loire, France                                    11.75 67.00 750ml

Chardonnay Beerenauslese 2020, Helmut Lang, Burgenland, Austria                   19.50 69.25375ml

Château Filhot 2016, 2ème Cru Classé, Sauternes, Bordeaux, France                    23.00 74.25375ml

Gewürztraminer ‘Cuvée Christine’ Vendanges Tardives 2018, 
   Domaine Schlumberger, Alsace, France                                                                  24.25 76.00375ml

Pajzos Tokaji Aszu 6 Puttonyos 2016, Hungary                                                            25.25 105.00500ml

DESSERT WINES



FEATURED PRODUCERS 

Elio Altare, 
P i e m o n t e ,  i t a l y 

~ PAGE ONE~

Voyager Estate was planted in 1978 as one of the first estates in the Margaret River. It was owned by 
farmer, entrepreneur and regional pioneer, the late Michael Wright, since 1991. The reigns of the 
company have since passed to his daughter, Alexandra Burt. All their wines are single estate grown, 
and as of 2023 each vineyard is certified organic. Ancient gravel soils combine with ideal maritime 
airflow to allow for a fascinating expression of time and place, with each varietal producing wines 

unique to the Margaret River.

Voyager Estate, Margaret River
South Australia

Elio Altare is one of the star producers of Piemonte and makes a stunning  
and unique range of wines.They are packed with vivid character and always  

deliver a seductive, silky texture.Viticulture is organic and sulphur usage  
is incredibly low.These are some of the most honest, pure and  

environmentally friendly wines in the region.

     Glass Carafe  Bottle

Dolcetto d'Alba 2021, Piemonte                                                                     19.00 48.00 70.00

Nebbiolo d'Alba 2021, Piemonte                                                                    21.00 53.00 76.50

Barolo 2017, Piemonte                                                                                        – – 135.00

175ml 500ml

     Glass Carafe  Bottle

Coastal Chardonnay 2022                                                                                15.75 39.50 59.50
Coastal Cabernet 2021                                                                                     15.75 39.50 59.50
Shiraz 2019                                                                                                              ― ― 65.00

175ml 500ml


