
 
 
 

Start 

Spiced parsnip  & apple  soup ,  toasted sourdough,   
Neverend Farm butter g f o ,  d f o ,  v ,  v g o  

 
Sweet & sour pork belly ,  compressed apple ,  kimchi g f ,  d f  

 
Tempura King prawn,  curry sauce ,  chilli  & spring onion d f  

 

Main 

Steak & Guinness  p ie ,  pomme puree ,   
glazed heritage carrots ,  veal  jus  d f o  

 
Suffolk chicken supreme,  gratin potato,   

creamed cabbage ,  chicken veloute g f o  
 

Pumpkin & sage gnocchi ,  black truffle  oil ,   
crispy  sage ,  Parmigiano Reggiano v o  

 

F inish 

Worlington Hall  sticky toffee  pudding,  salted caramel ,   
honeycomb,  Madagascan vanilla ice  cream v  

 
Black Forest cheesecake ,  Chantilly  cream,  kirsch cherries  g f ,  v g o ,  d f o  

 
Cherry Bakewell  tart ,  Madagascan vanilla custard g f  

£65 .00  per  guest  
 

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

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

An Evening with ‘MJ’ 
at Worlington Hall  

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
G F  -  G l u t e n  F r e e            G F O  –  G l u t e n  f r e e  o p t i o n  

 
P l e a s e  s p e a k  t o  o u r  t e a m  r e g a r d i n g  a n y  d i e t a r y  r e q u i r e m e n t s  o r  i n t o l e r a n c e s  

Thursday 15 th  October 
Arrive at 6 :30pm for a 7 :00pm start 


