
DINNER MENU



Pork, pancetta and prune terrine
Dressed mushrooms, mustard frills, smoked 

garlic, black truffle

White soy cured hake
Dill pickle ketchup, egg yolk puree, crisp kale

Cured chalk stream trout
Pickled cucumber, yoghurt, caviar and dill

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

STARTERS

Tikka marinated chicken breast
Pickled onion, spiced lentil powder, curried mayonnaise, 

cucumber and mango

Spiced onion and parsnip mille-fuille (V)
Braised onions, masala spiced parsnip, pickled 

cucumber and mango ketchup

Roasted mushroom and tarragon (VE) 
Roasted umami gel, soy roasted mushrooms, tarragon

(V) Vegetarian       (VE) Vegan



MAINS
FISH

 Cured and poached halibut 
Celeriac, mushroom and truffle 

Buttered cod
Clam and broccoli veloute, roasted artichoke

MEAT
Slow roasted sirloin of beef

Dripping confit potato, celeriac puree, kale, Guinness braised 
carrot

Pan fried duck
Confit duck dauphinoise, braised young red cabbage, orange and 

anise braised carrot

Roasted and pressed lamb
Braised and pressed shoulder, roasted cannon, redcurrant 

glazed shallot, goats cheese mash, wild nettle emulsion

VEGETARIAN
Parsley risotto (VE)

Slow braised arborio, parsley puree, garlic roasted broccoli, puffed 
rice and vegan feta

Barbecued celeriac (V)
White bean cassoulet, braised leek, garlic fired purple broccoli

(V) Vegetarian       (VE) Vegan



DESSERTS
Lemoncello cheesecake

Kumquat salsa, lemon macaron, dehydrated orange, yuzu marshmallow

Caramelia chocolate mousse
White chocolate ganache, chocolate pearls and caramel

Sachertorte
Chocolate sponge cake, cointreau gel, dehydrated orange

Hedgerow berry delice
Liquorice delice, macaron and berry ganache

Tarragon poached pear
Yuzu pannacotta, meringue and mandarin

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

(Minimum numbers and a room hire may apply)

(V) Vegetarian       (VE) Vegan


