
PRIVATE DINING AT UPTON CRESSETT HALL
Minimum of 10 guests and a maximum is 26. All meals are home-made and prepared in our kitchen by the
house chef. This will include a

champagne reception in the Hall Salon before dinner. (the first two bottles of Tanner champagne are
complimentary) Please note this is not a restaurant and one choice of menu will be prepared for all guests.

Menu 1 - The Cressett Menu  £45
Watercress soup and rustic bread

Beef Bourguignon with roasted potatoes, carrots with thyme and French beans
Home made apple crumble and vanilla ice cream

Coffee and luxury chocolates

Menu 2 - The Prince Edward Menu  £45
Chicken liver pate with onion chutney, melbourne toast and watercress

Pork fillet cooked in a mushroom and sherry sauce with new potatoes and spinach.
Home made black forest gateau

A selection of local cheeses and port (port extra cost)
Coffee and luxury chocolates

Menu 3 - The Prince Rupert Menu   £55
Mushroom risotto

Cold fillet of Morville Beef with new potatoes, goats cheese and peach salad
Home-made black forest gateau

A selection of local cheeses and port (port extra cost)
Coffee and luxury chocolates

Tanners Australian Shiraz, Victoria 2016 - £13.50
Tanner Rhone Valley Red, Cotes du Rhone - £16

Tanners Red Burgundy, Bourgogne Pinot Noir, Maison Roche de Bellene 2015 - £22

Muscadet Celliers de la Roche 2015 - £13.50 (good with seafood)
Tanners Chardonnay, IGP d’Oc 2016 - £13.50

Tanners White Burgundy, Bourgogne Chardonnay 2016 - £18

Ayala - £35
Tanner’s Champagne £36

Tanners Champagne Magnum - £70

Please note that all are wines and champagnes are supplies by Tanner’s. These can be arranged on a sale or
return basis if you are unsure of quantities. Please let us know which you will be drinking in advance.

Guests may bring you’re their own with an additional corkage fee.


