
 
 

 

Keep Calm and Come Die with Me 
Murder Mystery Dinner 

To Start 

Pea and Mint Soup  
served with crumbled feta (gf, v,) 

(DF & VG adaption available on request only) 

Gin Cured Salmon 
served with capers, dill and crème fraiche (gf) 

Lamb Croquette 
served with mixed leaves and a mint gel 

Wild Mushroom Pate 
topped with truffle oil and served with toasted croûtes (df, v, vg) 

(GF adaption available on request only) 

Main Course 

Pulled and Pressed Lamb Shoulder 
served with rosemary roasted chateau potatoes, seasonal vegetables and a red currant jus (gf, df) 

Roasted Pork Tenderloin 
served with dauphinoise potato, seasonal vegetables, cider jus and an apple compote (gf, df) 

Pan Seared Salmon Fillet 
served with new potatoes, seasonal vegetables and a dill & prawn cream sauce (gf) 

Chargrilled Aubergine Steak 
served with roasted new potatoes, seasonal vegetables and a sun-dried tomato salsa (gf, df, v, vg) 

Dessert 

Chocolate Orange Tart  
served with Chantilly cream and caramelised orange segments (v) 

Red Velvet Sponge 
topped with whipped mascarpone and a mixed berry compote (v) 

Vegan Salted Caramel Brownie 
with vanilla ice cream (gf, df, v, vg) 

Selection of Cheese and Biscuits 

served with crackers, chutney, grapes and celery (v) 
(GF adaption available on request only) 

Coffee & Petit Fours 

 

£55 per person  

includes murder mystery entertainment 

DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


