
 

 

 

Set Menu 

£32.00 PER PERSON  

Choose your meal from the selection below of one starter, main and dessert for all your guests. 

 

STARTERS 

Chicken Liver pâté with thyme butter, toasted sourdough & onion ketchup 

Homemade soup of the day with toasted ciabatta bread (v) 

Wild mushroom & garlic cream with wild rocket & charred sourdough crisp (vg) 

Salad of marinated feta, watermelon, radish, cucumber fregola and mint (v) 

 

MAINS 

Pan fried chicken breast with truffle mash, chantey, garlic & white wine sauce 

Spinach & ricotta gnocchi with tarragon cream & shaved asparagus (v) 

Cumberland sausage ring, granary mustard mash, red wine onion gravy 

Feather blade of beef horseradish mash, roast carrot, sugar snaps & red wine sauce 

Pistachio & Lime Crusted Hake with crushed new potatoes, sweet carrot & parsnip purée, 

tarragon & butter sauce. 

Steak & Ale Pie with buttered mash potato, seasonal market vegetable & red wine jus 

 

DESSERTS 

Profiteroles with chocolate sauce and pouring cream 

Strawberry cheesecake with fruit coulis 

Glazed lemon tart, lime crème fraiche & raspberry coulis 

Chocolate and orange vegan tart & raspberry coulis 

Warm Chocolate brownie & chocolate sauce 



Some items contain egg, gluten, dairy, sulphites, fish, molluscs, crustations, celery, mustard, 

peanuts, soya, lupin, nuts, sesame seeds. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DoubleTree by Hilton Stoke on Trent 
Etruria Hall, Festival Way, Stoke on Trent, Staffordshire ST1 5BQ 

 

T: 01782 609933           E : conferences@dtstoke.com 

 
www.etruriahall.co.uk   stokeontrent.doubletreebyhilton.com 
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