
To start

Charred beetroot & tomato soup
toasted focaccia bread, Bungay butter, gfo, v, n

Duck liver pate,
toasted sourdough, fig relish, micro salad, gfo

Smoked trout mousse,
pickled radish & cucumber, herb oil, brioche crackers, gfo

Main

Confit duck leg,
black truffle potato gratin, braised red cabbage, black cherry jus, gfo

Prosciutto wrapped monkfish tail,
crushed Heritage potato, tender stem broccoli, Champagne beurre blanc, gf, dfo

Wild mushroom & black truffle pithivier,
celeriac puree, Cavolo Nero, vegetable jus, v, vgo, n

Desserts

Worlington hall sticky toffee pudding,
salted caramel sauce, vanilla ice cream, honeycomb, gfo, v

Sicilian lemon tart,
brown butter short bread, raspberry sorbet, wildflower honey, gfo

Dark chocolate & raspberry cheesecake,
espresso Chantilly, fresh raspberries, raspberry coulis, gf, vg

Halloween Ball
At Worlington Hall

A non -refundable deposit of £20 per guest on booking Guest names & menu choices
required at least 14 days in advance 

E-mail events@worlingtonhalll.com to reserve your table

Friday 30th October

£68 per person 
Arrive from 6pm to be seated at 7pm / Carriages 11.30pm

Live DJ to dance the night away and a prize for the most creative & terrifying costume

N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option VO – Vegetarian option GF - 
Gluten Free GFO – Gluten free option DF – Dairy Free DFO – Dairy Free Option 

Please speak to our team regarding any dietary requirements or intolerances


