
 
 
 

Start 

Pea & Suffolk ham soup ,  Roscoff onion &  
cherry tomato focaccia ,  Neverend Farm butter g f o ,  v o ,  v g o  

 
Peckham’s  Finest Sausage Roll ,  brown sauce  

 
Smoked salmon mousse ,  toasted brioche,  lemon oil ,  crispy  capers   

 
 

Main 

Steak & Ale  p ie ,  traditional mash,  seasonal veg & gravy  
 

Walnut,  Parmesan & lemon crusted cod,  tripe  cooked chips ,  
English pea purée  n  

 
Celeriac & truffle  risotto,  toasted hazelnuts ,   

Old Winchester Cheddar  n ,  v ,  g f  
 

Finish 

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

 
Passion Fruit Martini  posset ,  raspberry & Prosecco compote g f ,  v  

 
Banoffee  Pie ,  salted caramel sauce ,  caramelised bananas v  

£65 .00  per  guest  
 

A  non-refundable  deposit  of  £20  per  guest  within 48  hours  of  booking 
or will  be  unable  to guarantee  the  reservation.  Guest  names ,  menu 

choices  & any  dietary  restrictions  at  least  14  days  in advance .  
 

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

An Evening with ‘Peckham’s Finest’ 
at Worlington Hall  

Friday 6 t h  March 
Arrive at 6 :30pm for a 7 :00pm start 

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  

D F  –  d a i r y  f r e e            D F O  –  d a i r y  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  


