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BOOKINGS 01446 774 800 ◦ WEB www.the-marketplace.co.uk 
Menu, subject to change due to availability of ingredients  

 Some dishes may contain traces of nuts 

Party Menu 
£19.95 for 2 courses 
£23.50 for 3 courses 

 
 

• Starters • 
Soup of the day – Please see server 

Smoked salmon mousse and crème cheese terrine served with roquette and balsamic  

 Ham hock terrine with homemade piccalilli and focaccia 

Pan seared scallops with truffle scented pea puree and black pudding 

 

• Mains • 
Duo of duck, lardons, puy lentils, dauphinoise potato served with a plum and port jus 

Fennel crusted sea bream, rostÎ potato, wilted greens, tomato and ginger butter sauce    

Wild mushroom pithivier with mash potato and watercress salad, citrus dressing 

Succulent pork belly, parsnip and carrot puree, spiced Savoy cabbage and poached pear 

 

 

• Desserts • 
Chocolate and mixed nut brownie with chocolate sauce and vanilla ice cream 

Roasted banana and pecan cheesecake with cinnamon berries 

Orange & cointreau crème brulee with port mulled fruit, shortbread biscuits 

Selection of cheeses with plum and star anise chutney and water biscuits 


