
HO ME OF SOMERSET COUNTY CR ICK ET CLUB

2 0 2 3  M E E T I N G S  &  E V E N T S  M E N U S



Tea, coffee £1.95
Tea, coffee, biscuit £2.45
Tea, coffee, cake £4.50

Tea, coffee, pastry £5.00
Tea, coffee, yoghurt & fruit platter £7.50

Tea, coffee, breakfast roll £7.95
Choose from:

British Red Tractor bacon
Westaway sausage

Grilled flat mushroom, chimichurri & wilted spinach
All served in light potato roll with “Rubies in the Rubble”  

sustainable ketchup & Tiptree brown sauce

Full English £15.00
Westaway sausage

British Red Tractor bacon
Staveley’s free range British eggs (fried or poached)

Maris Piper hash brown
Chestnut mushroom

Somerset black pudding
Haricot beans in tomato sauce

Tea & coffee

Full Vegan £15.00 
Chimichurri steeped breakfast mushroom

Lightly grilled soy plum tomato
Dropped nutmeg spiked baby spinach

Sweet potato hash
Smoky refried beans 

Tea & coffee

Tea, coffee, pastry on arrival

Tea, coffee & sandwich lunch 1 
One round of Chef’s choice sandwiches & wraps 

Fillings include:
• Free range chicken breast in creamy tikka sauce, cucumber & British lettuce 

• Traditional Red Tractor bacon, lettuce & tomato 
• Staveley’s farm free range egg & cress 

• Vegan coronation chickpea, fruity & spiced mild veganiase 
• Atlantic prawn, gem lettuce, mayo & smoked paprika dust 

• Ham hock, vintage Barber’s cheese, onion jam & baby spinach 
• Classic caesar free range chicken & bacon 

• Green pesto, basil, mozzarella, rocket & tomato 
• Vegan falafel, spinach, beets vegan mayo

Seasonal fruit platter & Pipers crisps

Afternoon tea, coffee, biscuit

Tea, coffee & pastry on arrival

Tea, coffee & sandwich lunch 2 
One round of Chef’s choice sandwiches & wraps 

Fillings include:
• Free range chicken breast in creamy tikka sauce, cucumber & British lettuce 

• Traditional Red Tractor bacon, lettuce & tomato 
• Staveley’s farm free range egg & cress 

• Vegan coronation chickpea, fruity & spiced mild veganiase 
• Atlantic prawn, gem lettuce, mayo & smoked paprika dust 

• Ham hock, vintage Barber’s cheese, onion jam & baby spinach 
• Classic caesar free range chicken & bacon 

• Green pesto, basil, mozzarella, rocket & tomato 
• Vegan falafel, spinach, beets vegan mayo

Seasonal fruit platter 
Triple cooked chips

Afternoon tea, coffee, biscuit

B R E A K F A S T D A Y  D E L E G A T E  1

D A Y  D E L E G A T E  2



B E N T O  L U N C H  £ 1 4 . 9 5 

Any combination of 2 e.g. 10 x meat and 5 x fish or 7 x fish and 8 x vegan

M E A T 
Thyme & lemon chicken with: 

chargrilled vegetables, salsa verde, tomato & caper panzanella, 
rich chocolate brownie & mango gel

F I S H
Miso scorched salmon with:

black quinoa & pickled white radish, kimchi, lime emulsion 
mini macaroons

V E G A N
Lebanese spiced firm tofu with: 

Baharat spiced roast carrot, parsnip & baby spinach, Zhoug relish
Vegan brownie & mango gel

A F T E R N O O N  T E A  £ 1 7 . 9 5

Selection of wraps & sandwiches (1 sandwich pp)
Traditional open scone, strawberry jam & clotted cream

Selection of mini macaroons
Sugar coated mini jam doughnuts

C R E A M  T E A  £ 6 . 4 5

Traditional scone, clotted cream & strawberry jam

L O C A L L Y  S O U R C E D  C H E E S E B O A R D  £ 1 3 . 3 0 *

Selection of locally sourced cheeses, chutneys, grapes,  
celery & traditional cheese biscuits

*Price based on four people

B U F F E T S

Hot buffet (plated) £14.95 
1 choice from each section e.g. 10 x meat and 5 x vegetarian

M E A T
Beef bourguignon, pomme puree & seasonal vegetables

Butter chicken masala, pilaf rice, poppadum tuile & mango chutney
Charred Somerset pork tenderloin, cider velouté, fondant potato  

& Barber’s cheese cauliflower
V E G E T A R I A N

Moroccan butternut squash  & sumac chickpea tagine, whipped tahini,  
fragrant giant couscous

Sweet potato, mushroom & spinach curry, jerra rice,  
poppadum tuile & mango chutney

Vegan pulled Hoisin jack fruit, steamed bun, pak choi, chili & white radish    

Hot buffet (finger) £19.95  
Combination of any two selections plus dessert e.g. 10 x meat and  

5 x vegetarian and 15 x dessert or 12 x fish and 3 x vegetarian 15 x dessert

M E A T
Jerk chicken, mango salsa & purple mint skewer

Somerset chorizo & Barber’s cheddar tart 
Mini za’atar beef kofta & mint yoghurt

Corn fed chicken & cep mini pie
Gloucester Old Spot & apple sausage roll

F I S H
Lime, coconut & chili Malay king prawns

Mini brioche Cornish crab & celeriac rémoulade roll
V E G E T A R I A N  /  V E G A N

Somerset Brie & fig buckwheat tart
Vegan miso tofu, red pepper frittata & vegan mayo

Courgette, twilight tomato & black olive skewer, coconut vegan mayo 
D E S S E R T

Mini jam doughnut 
Macaroon

Chocolate brownie & mango gel 



C O L D  F I N G E R  B U F F E T  £ 2 2 . 9 5

Any mix plus salads e.g. 10 x West Country and 5 x plant based plus salads

West Country Charcuterie Board
Selection of cured meats, Real Olive Company olives, Somerset Brie, zingy 

Thurston kale pesto, Ramona’s Kitchen harissa houmous dip 
Sea salt focaccia

Quirky Plant based sharing board
Turmeric & sumac roasted cauliflower, vegan mayo, chickpea falafel, stuffed 
vine leaves, smoked sumac aubergines, mama ganoush & sea salt focaccia

Salads
Turmeric pickled potato & dill

Garden salad
Tomato, caper & olive classic panzanella

Enhance with hot items 
Persian Joojeh chicken skewer £4.95

Pork pie & Somerset cider chutney £3.00
Beef Za’atar kofta & cucumber laban £4.95

Vegan scorched pepper, tofu & chickpea frittata £3.00
Wye Valley smoked chalk stream trout & pea shoot tartlette £4.95

C A N A P É S  £ 3 . 0 0 
 

Per person for 3 Canapés 
Gloucester Old Spot & apple sausage roll 

Honey & mustard glazed mini sausage 
Mini jam doughnut 

Macaroon
Chocolate brownie & mango gel 

C A N A P É S  £ 6 . 0 0 
 

Per person for 3 Canapés

Jerk chicken, mango salsa & purple mint skewer 
Somerset chorizo & Barber’s cheddar tart 

Mini za’atar beef kofta & mint yoghurt 
Lime, coconut & chili Malay king prawns 

Somerset Brie & fig buckwheat tart 
Oats beets blini, whipped lemon ricotta & lace tuile 
Vegan miso tofu, red pepper frittata & vegan mayo 

Courgette, twilight tomato & black olive skewer, coconut vegan mayo

C A N A P É S  £ 9 . 0 0 
 

Per person for 3 Canapés

Corn fed chicken & cep mini pie 
Beef tartare crostini 

Severn and Wye smoked salmon tartare pop charcoal shell 
Mini Cornish crab brioche & celeriac rémoulade roll 

Beets blini, Severn & Wye Valley smoked salmon & lace tuile 



D I N N E R  M E N U  2  £ 2 6 
 

STARTER 
Butternut squash, chilli & coconut soup, drizzled with lime yoghurt

MAIN 
Hay smoked chicken supreme, Somerset chorizo & potato cake,  

shaved pickled fennel, romesco sauce & basil oil
Dukkah crusted cauliflower & sumac scented giant cous cous,  

rich harissa tomato sauce

DESSERT 
Mocca & cocoa nibs panna cotta, honeycomb & dark chocolate soil

Please see below for a range of plated dinner menu options for all occasions 
using fresh, locally sourced ingredients. For any specific dietary information, 

please don’t hesitate to contact a member of our staff.

3  C O U R S E  D I N N E R  M E N U S

D I N N E R  M E N U  1  £ 2 2 
 

STARTER
Cream of roasted butternut squash topped with pumpkin seed granola

MAIN 
Char grilled chicken supreme, pan roasted root vegetables,  

Somerset cider velouté & crispy sage
Almond & lemon crusted celeriac steak, black quinoa & red cabbage pesto

DESSERT 
Apple tarte tartine, lime creme fraiche & torched coconut shavings



D I N N E R  M E N U  3  £ 3 2 
 

Choice of any 2 mains only & 1 dessert only

STARTER 
Somerset chorizo & Maris Piper potato croquette, cauliflower pure  

& confit egg yolk
Seeded celeriac steak, vegan red cabbage pesto, fried kale  

& braised black quinoa

MAIN 
Honey glazed pressed Gloucester Old Spot pork belly, fondant potato, 

Thatcher’s cider velouté, fried sage & asparagus,  
pea & purple sprouting broccoli. 

Pressed braised beef cheek bourguignon, Brewer yeast coated dusted  
carrots & burnt shallots

Pan fried Brixham cod loin on the bed of savoy cabbage,  
potato pave & butter dill sauce

Pan fried potato gnocchi, Wye Valley asparagus, twilight tomatoes,  
vegan shaved parmesan & lemon emulsion

DESSERT 
Apple tarte tartin & coconut ice cream, rum scented sultanas.  

Lemon meringue tartlet, brushed raspberry stripe & white chocolate soil 

D I N N E R  M E N U  4  £ 3 6 
 

Choice of any 2 mains only

STARTER 
Smoked salmon, popped capers & sourdough tuile, beets pure.

Seeded celeriac steak, vegan red cabbage pesto,  
fried kale & braised black quinoa

Hay smoked chicken supreme, Somerset chorizo & potato cake, shaved 
pickled fennel, romesco sauce & basil oil

Pistachio lamb rump, scorched red pepper & peanut sauce,  
whipped tahini & labneh.

Pan roasted duck fillet, cauliflower pure, confit roasted  
autumnal vegetables

Poached chalk stream trout, charred Wye Valley asparagus,  
beure blanc sauce & lace tuile

Char grilled aubergine, whipped sesame tahini, coriander oil & romesco 
sauce, cauliflower couscous & pickled sultana salad

DESSERT 
Cremeux chocolate tart, mango sorbet, shaved coconut & lime dust



The Cooper Associates County Ground, Taunton, Somerset TA1 1JT

cacgsomerset.cu.uk

James Voisey

Commercial Sales Manager 
07720 090196 

james.voisey@somersetcountycc.co.uk 

Prices exclude VAT and are per person 
costs unless otherwise specified


