
 
 
 

Menu  
 

Appetisers  
  

Chicken Caesar Salad, Parmesan and Garlic Crouton 
 

Panko King Prawns, Sriracha, Lime and Coconut Mayonnaise  
 

Goats Cheese Whipped with Lemon Thyme, Fig, Walnut, Honey, Parma Ham  
 

Mozzarella Wrapped in Chargrilled Aubergine, Sun Blushed Tomatoes, Basil,  
Basil Oil Infusion 

 

24 Hour Marinated “Spanish Style” Pork Fillet and Baby Chorizo Skewer, 
Charred Red Pepper Houmous  

 
Sliders  

 

Charred Rib-Eye Steak from the Grill, Rocket, Chimichurri  
 

Sashimi Grade Fresh Tuna Loin, Wasabi Mayo and Japanese Pickled Vegetables  
 

BBQ Pulled Pork, Red Slaw, Applewood Smoked Cheddar,  
Smokey Bourbon BBQ Sauce 

 
Dessert Cups  

 

Coconut Panna Cotta, Passion Fruit  
 

Indulgent “Snickers” Cheesecake, Warm Salted Caramel Sauce  
 

A Very Berry Pavlova, Micro Chocolate Mint 
 
 

 

GORDON HERBERT ‘MASTERCHEF CONTESTANT 2019’ 
www.houseofherbert.com   Instagram – @houseofherbert_   Facebook – House of Herbert 

If you enjoy our food, please post your pics & tag us or search us on google & click review! 



 
Jo and Guy’s Silver Wedding Anniversary 

Menu x87 
Saturday 2nd September 2023 

Son - Egg Allergy! 1GF Guest. 
 

Appetisers  
 

 

Fig, Whipped Goats Cheese, Walnut, Honey and Parma Ham  
 

Chicken Caesar Salad on a ‘spoon’ 
NO. YES.NO CROUTON 

 

Panko Prawns, Sriracha and Coconut Mayo 
ALT BR CRUMB. VG MAYO. NO PANKO. NORMAL MAYO 

Mozzarella with Sun Blushed Tomatoes and Basil Wrapped in Charred 
Aubergine (V) (on spoons?) 

 
 

24 Hour marinated “Spanish Style” Pork Fillet and Baby Chorizo Skewers 
 

Sliders x3pp =225  
NORMAL BUN. GF BUN. 

 

Rib-Eye Steak, Rocket and Chimichurri x75 
 

Fresh Tuna, Wasabi Mayo and Japanese Pickled Vegetables  
NO MAYO 

 

BBQ Pulled Pork, Red Slaw and Applewood Smoked Cheddar x75 
 

Dessert Cups 2pp =150 
 

Coconut Panna Cotta topped with Passion Fruit YES. YES 
 

Indulgent “Snickers” Cheesecake YES. NO 
 

A Very Berry Pavlova NO. YES 
 

 
 


