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Ravioli of Scallop and Saffron 
with Fennel compote and 

Champagne and Caviar sauce

Wild Mushroom cappuccino 
with Goats Cheese bon bon 

and Truffle Cream

Quail En Croute stuffed with foie gras,
poached quail egg and a quail jus

***

Loin of Venison with a Butter Bean,
Rosemary and Garlic puree, 

braised Red Cabbage and Cherry sauce

Fillet of Halibut with a Crab and 
Viennese crust and mild Curry, Potato,

Mussel and Herb dressing

Beetroot Gnocchi with pickled 
baby Beetroot, Parsnip puree 
and Italian Parsley dressing

***

Yin and Yang of Black Forest Gateaux
with a Cherry compote

Pomegranate Caramel Panna Cotta
with Sorbet and Madeleine

Keens Cheddar, Bosworth Ash 
and Stilton with Celery, 

Apples and Grapes

***

Tea or Coffee 
served with Petit Fours

Menu

Terms & conditions: Full payment taken at time of booking, non-refundable and non-transferable. Terms & conditions: Full payment taken at time of booking, non-refundable and non-transferable. 

Tuesday 14th February

This year, surprise that special someone with Valentine's Dinner 
at the most romantic of venues, Down Hall Country House Hotel.

* * *
Enjoy a romantic reception with a glass of Prosecco and Canapés before sitting down to the

culinary excellence of our Valentine's Day menu whilst listening to the soulful background music
provided by our resident pianist.

Make your Valentine's Day experience complete with an overnight stay in one of our luxurious
bedrooms and a Full English Breakfast before checking out, feeling refreshed and relaxed.

£89 per couple Dinner only

£189 per couple Dinner including overnight stay and Breakfast

To book these events, please call our Events Department on 01279 731441 
or email info@downhall.co.uk 

Valentine’s Day 

Jerusalem Artichoke soup
with Truffle Oil Chantilly

Smoked Chicken Salad
with Cherry Tomato, Pancetta 

and Lemon Mayo

Crab, Sweetcorn and Avocado 
Spring Roll with Pink Grapefruit, 

Ginger and Coriander salsa

***

Roast Shoulder of Pork 
with Apple Sauce, Crackling 

and Sage jus

Gilt Head Bream with a salad of Chorizo,
Pepper, Red onion and Lime

Risotto of Provençale Vegetables 
with Basil, Goats Cheese and Olives

***

Cherry and Cream Strudel 
with Clotted Cream Ice Cream 

in a Brandy Snap basket

Marbled Chocolate Crème Brulee 
served with a Berry timbale

Iced Strawberry Charlotte 
with a Rhubarb compote

***

Tea or Coffee 
served with Petit Fours

Menu

Sunday 18th March

Why not treat Mum to lunch in the luxurious surroundings 
of stylish Down Hall Country House Hotel this year? 

* * *
Served in the cosy Grill Room restaurant, enjoy a delicious 3-course lunch and a surprise gift for Mum!

£29.95 for 3-course lunch including tea/coffee and petit fours as well as a gift for Mum

£12.50 children’s menu (children under 12)

To book these events, please call our Events Department on 01279 731441 
or email info@downhall.co.uk 

Mother’s Day



Smoked Chicken Soup
with Herb dumplings and Tarragon

Baked Goats Cheese Tart
with caramelized Onions and 

dried Tomatoes

Crayfish, Avocado and Pink Grapefruit Tian
with Horseradish cream

***

Roast Sirloin of Beef
with traditional trimmings

Fillet of Cod with a 
risotto of Butternut Squash, 

Ginger and Coriander

Ratatouille and Olive Crepes 
with a Mornay sauce, toasted Pine nuts 

and Basil pesto

***

Lemon Tart with Raspberry sorbet

Banana Bread and Butter Pudding 
with a Toffee sauce

Selection of British Cheeses 
with Celery, Grapes and Apples

***

Tea or Coffee 
served with Petit Fours

Menu

Sunday 8th April 

Treat the family to a fun Easter Sunday lunch at Down Hall! 

* * *
Enjoy a delicious 3-course lunch after which you will have enough energy for an Easter Egg Hunt
around the grounds. The Easter Bunny is a clever chappy so you will have to have a good look to

find your treats!

£29.95 including a 3-course lunch and Easter Egg Hunt

£12.50 children’s menu (children under 12)

To book these events, please call our Events Department on 01279 731441 
or email info@downhall.co.uk 

Easter Sunday

Smoked Salmon Parcels
with Avocado mousse, Capers and Herbs

Watercress Soup with Crème Fraiche, 
Thyme Croutons and Truffle Oil

Chicken Liver and Foie Gras Parfait
with Plum, Apple and Tomato Chutney 

and toasted Brioche

***

Roast Sirloin of Beef
with traditional trimmings

Fillet of Sea bass with a 
Lemongrass boulangere, baby Fennel 

and Prawn and Herb cream sauce

Risotto of Wild Mushroom, Goats Cheese
and Tarragon with Parmesan crisps

***

Peanut Butter Cheesecake
with Cherry Compote and Roasted Peanuts

Iced Tiramisu Soufflé 
with Raspberry Sorbet and Raspberry Coulis

Selection of British Cheese 
with Celery, Apples and Grapes

***

Tea or Coffee 
served with Petit Fours

Menu

Sunday 17th June

Why not treat Dad to lunch in the luxurious surroundings 
of stylish Down Hall Country House Hotel this year?

* * *
Served in the cosy Grill Room restaurant, enjoy a delicious 3-course lunch and a surprise gift for Father!

£29.95 for 3-course lunch including tea/coffee and petit fours 
as well as a gift for Father

£12.50 children’s menu (children under 12)

To book these events, please call our Events Department on 01279 731441 
or email info@downhall.co.uk 

Father’s Day

Terms & conditions: Full payment taken at time of booking, non-refundable and non-transferable. Terms & conditions: Full payment taken at time of booking, non-refundable and non-transferable. 



Traditional  
Selection of Sandwiches

Roasted Ham with 
Grain Mustard

Egg and Cress Mayonnaise
Smoked Salmon and 
Chive Cream Cheese
Cucumber and Mint

***
Freshly baked Scones with 

Devon Clotted Cream and a
selection of Preserves

***
Fruit Cake, Chocolate Éclair, 

Fruit Tart, Sponge Cake

***
Pot of tea or Cafetière

£18.50 per person

Option One
Charentais Melon with Prosciutto 

and Parmesan
***

Crayfish and Rocket Salad with new Potato,
Fine Bean and Lime Vinaigrette

***
Bakewell Tart

Option Two
Smoked Mackerel with Orange Segments, 

Red Pepper and Leaf Salad
***

Poached Chicken Breast with Pancetta, 
Cherry Tomato and Lemon Crème Fraiche

***
Chocolate Brownie

Chocolate Indulgence  
Selection of Sandwiches

Roasted Ham with Grain Mustard
Egg and Cress Mayonnaise

Smoked Salmon and 
Chive Cream Cheese
Cucumber and Mint

***
Freshly Baked Scones with our
Homemade Chocolate Spread

and Devon Clotted Cream

***
Fruit Cake, Chocolate Éclair, 

Fruit Tart, Sponge Cake

***
Pot of tea or Cafetière

***
Chocolate Fondue with a
Selection of Dipping Fruit

£23.50 per person

Down Hall 
Royal  

(48 hours notice)

Selection of Sandwiches
Lobster and Caviar Mayonnaise
Fillet of Beef and Horseradish

Marinated Cucumber and Mint

***
Freshly Baked Scones, Preserve

and Devon Clotted Cream
***

Handmade Deluxe Pastries 
by our own pastry chef

***
Pot of tea or Cafetière

***
Served with a glass 

of Champagne

£30.00 per person

Afternoon Teas Served daily between 2pm and 5pm

Summer Picnics April - September

Each Picnic has White or Red Wine, Fruit Smoothie, Water, Cheese and Biscuits, Fruit and Bread Rolls.
Children’s and vegetarian menus available on request. Pre-booking is required for picnics and afternoon teas.

£21.50 per person

Down Hall Country House Hotel
Matching Road, Hatfield Heath, Nr Bishop's Stortford, Hertfordshire CM22 7AS
Tel: +44 (0) 1279 731 441   Fax: +44 (0) 1279 730 416
Email: info@downhall.co.uk   www.downhall.co.uk
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