
W I N T E R  C L A S S I C  M E N U 
£95 per person 

Includes bread and butter to start, and tea/filter coffee and petit fours to finish

This menu is available for all events across our first-floor event rooms. Bluebird City and Angler have separate 
menus. Bookings must be made in advance through our Events team. A pre-order will be required.

S O U T H P L A C E H O T E L . C O M 

@ S O U T H P L A C E H O T E L

D I S C O V E R  M O R E (v) - Vegetarian  |  (vg) - Vegan  |  (gf) - Gluten free  |   (v on request) - Vegetarian on request
(vg on request) - Vegan on request  |  (gf on request) - Gluten free on request

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen 
guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ 
an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free 
dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT.  
A discretionary 15% service charge will be added to your final bill.

Enjoy a 
welcome glass of 
Laurent Perrier 

Champagne 
£16 per person

S T A R T E R
Onion soup Cheese, toast (vg)

Burrata Truffle dressing, truffle toast (v)
Prawn cocktail Spicy cocktail Sauce, crevettes, Bluebird crumb
Pork cheeks raviolo Winter greens, Asian broth (£5 supplement)

M A I N S
Barbary duck breast Confit potatoes, caramelised chicory, cassis jus

Sea Trout Vanilla poached sea trout, buttered leeks, horseradish sauce
Wild mushroom, artichoke & lentil ragu Truffled potato mousse 

& vegetable chips (vg)
Bronze Turkey Pigs in blanket, trimmings, roasted potatoes, cranberry jus 

(Available from 17th November onwards)

Beef wellington Spiced red cabbage purée, 
Duchess potatoes, red wine jus (£10 supplement)

D E S S E R T
Cheesecake Bluebird City baked cheesecake, seasonal berries & vanilla

Brioche pudding Espresso mascarpone (v)
Spiced apple crumble Vanilla ice cream (v)

Mulled wine poached pear Coconut cream, seeds brittle (vg)


