
FloristRY workshop 

DESSERTS

Roast loin of Cornish hake, olive 
tapenade, crushed new potatoes, 

crispy Parma ham, dill cream  (D,F,S)

Roast chicken Caeser, crispy cos 
lettuce, garlic croutes, bacon, 

anchovy & fresh Parmesan  
(D,E,F,G,S)

Sweet potato, chickpea & chard 
red pepper jalfrezi, coconut & 
coriander rice, naan  (G,M,VG)

MAINS

Coffee crème caramel, pistachio 
biscotti  (G,N,VG)

Strawberry Eton mess, white 
chocolate cremeux, poached 

strawberries, mint gel  (D,E,S,SY)

Dark chocolate tart, salted caramel 
ice cream  (D,E,G,SY,V)

Details

£70 per person, including the floristry workshop and a two-course 
lunch. All  places must be booked in advance, with a £20 per person 
deposit required at the time of booking to secure your place. Final 

bookings and pre-orders must be completed by 31st July.  The workshop 
wil l  begin at 11am, fol lowed by lunch from 1pm. To reserve your place, 

please cal l  us on 01303 862130.

Saturday 15th August 2026
Free glass of Prosecco

2 course meal & flower arranging for 70 pp


