
DINNER MENU



STARTERS
Dry aged and cured English beef

Horseradish custard, pickled mushroom, smoked garlic

Hand-picked English crab
Sweetcorn panna cotta, avocado, maple, bacon

Cured bream 
Cucumber, apple, celeriac

Braised and pressed ham hock 
Pineapple, potato, truffle emulsion

Wholegrain mustard panna cotta (v)  
Heirloom beetroot, avocado, maple

Seasonal soup (v)
(Please ask for details)

Honey glazed ham terrine
Pickled vegetables, caper berries, toasted hazelnut crumb, pear

Confit tomato, basil, mascarpone terrine (v)
Pickled vegetables, caper berries, toasted hazelnut crumb, pear

Carrot and fennel (v) 
Pressed terrine, burnt crumb

Please choose one option per course for all guests to enjoy

A vegetarian starter and main course may also be chosen for guests with this dietary requirement



MAINS
FISH

Lemon infused olive oil poached halibut 
Warm tartar sauce, dill gnocchi, braised leek

Wild bass fillet
Crab croquette, charred cucumber, langoustine bisque

Buttered hake
Celeriac, cobnut, potato terrine

MEAT
Spiced corn fed chicken

Harissa patatas bravas, mint yoghurt

Bagna cauda and parsley crusted lamb rump 
Root vegetable pavé, rosemary dauphinoise

Duo of English lamb 
Rosemary and garlic cannon of lamb, pressed belly, grelot onion

Dry aged rib of beef 
Confit garlic and desiree layered potatoes, roasted butternut, parsnip

VEGETARIAN
Pumpkin and sage ravioloni (v)

Butternut, toasted chestnuts, black truffle dressing

Smoked beetroot risotto (v) 
Fried tofu, artichoke crisp

Katherine goat’s cheese & sorrel ravioli (v) 
Mint rolled peas & broad beans



DESSERTS
White chocolate and Cassis cheesecake

Chocolate cremeaux, blackcurrant gel, white chocolate powder

Raspberry and vanilla yoghurt mousse torte
Raspberry pate de fruit, pistachio Chantilly.

Orange walnut treacle tarts 
Peach cremeaux, candied walnuts

Black and white chocolate tart
Cocoa Chantilly, red berry coulis, chocolate shards

Pear and ginger crumble tart 
Yoghurt honey gel, yoghurt crispy

Espresso Amoretti mousse 
Pecans, chocolate

Please note we can provide you with additional options for your special 
evening (for example DJ, photographer or florist); please speak to a 
member of our team to receive a quote.

For further information or to discuss your requirements in more detail 
please contact a member of the team on 020 8744 9997 or browse our 
website twickenhamstadium.com


