PUB & DINING
At the heart of the Albert’s lies one of the very best pubs in Richmond.
The White Horse is the ideal spot to enjoy a perfect pint, hand-picked
wines and exceptional food with family & friends.
Experienced team, unique design & a stunning garden combined with
delicious food & an extensive choice of top notch drinks.
That’s the recipe for your perfect event.

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

DINING
We can accommodate parties of up to 30
in our beautiful restaurant.
Our dining areas are not closed or private, however our restaurant is intimate enough to relax and
indulge with your guests.
The following pages will feature our set menus & family style
feasting menus, perfect for this type of event.

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

SET MENU 1

SET MENU 2

STARTERS

STARTERS

Roast butternut squash & crispy sage soup (v)
Duck Liver pate, caramelised onion
London Porter smoked salmon, dill & fennel salad
Charred tenderstem broccoli, roasted garlic, walnuts, buckwheat (vg)

Curried sweet potato soup, coriander crème fraiche (v)
Duck rillettes, spiced Cox apple chutney, Golden Pride sourdough
London Porter smoked salmon, Golden Pride sourdough, caper butter, fresh horseradish,
lemon roast beetroot, pickled shallots, quinoa, hazelnuts, apple balsamic (vg)
Cornish crab, endive, textures of cucumber & beetroot

INTERMEDIATE COURSE
Fuller’s apple sorbet by Laverstoke Park

MAINS
Pan fried salmon, leek & potato cake, dill cream sauce
Confit Romsey pork belly, Fuller’s Hampshire black pudding rosti,
spring onion puree, wilted spinach
Spelt risotto, sweet potato, salsify, molasses & herb salad (vg)
Chestnut, tomato & wild mushroom cottage pie, buttered kale (v)
Chicken breast, buttered new potatoes, spinach,
wild mushrooms, white wine sauce

PUDDINGS
Roasted Cox apple, cinnamon & vanilla crumble (vg)
Clementine trifle, brandy cream, almond brittle
Vintage ale sticky toffee pudding, Fuller’s salted caramel ice cream
Lemon posset, homemade shortbread

INTERMEDIATE COURSE
Fuller’s raspberry & vanilla sorbet by Laverstoke Park

MAINS
British roast sirloin of beef, Yorkshire pudding & all the trimmings
Blackened salmon, avocado, tomato & tarragon salad, buttered new potatoes
Chicken breast, sautéed potatoes, Mrs Owton’s bacon, savoy cabbage, tarragon sauce
Charred aubergine, minted coconut yoghurt, confit garlic, sumac, cumin flatbread (vg)
Whole grilled south coast plaice, tomato & black olive fondue, crispy capers

PUDDINGS
Coconut panna cotta, poached pineapple, passionfruit (vg)
Pear, plum, vanilla & almond crumble, crème anglais
Paul’s chocolate brownie, peanut brittle, salted caramel, Fuller’s vanilla ice cream
Chocolate & hazelnut mousse, blackcurrant coulis
Fig & almond crème brulee, almond biscuits

CHEESE BOARD

CHEESE BOARD

Cheddar, Stilton & Brie, celery sticks, grapes, apples, quince jelly

Black Bomber Cheddar, Blue Monday Stilton & Waterloo Brie, celery sticks,

TWO COURSES - £24.95
THREE COURSES - £29.95
FOUR COURSES - £32.95
FIVE COURSES - £39.95

grapes, apples, quince jelly, crackers
THREE COURSES - £32.95
FOUR COURSES - £39.95
FIVE COURSES - £43.95

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

CANAPÉS
ALL £2.50 PER PORTION
MINIMUM OF 10 PORTIONS PER ITEM

Ham hock croquettes, pineapple ketchup (2)
Hampshire black pudding Scotch quail’s egg( 2)
Fuller’s London Porter smoked salmon blinis, chive crème fraiche (2)
Squash arancini, chilli jam (v) (2)
Feta & pine nut salsa verde bruschetta (v) (2)
Goat’s cheese & red pepper crostini (v) (2)
Smashed avocado, charred tomato, feta (v) (2)
Tempura prawns, wasabi mayo (2)
Chorizo sausage rolls (2)
Smoked mackerel paté on toast (2)
SWEET CANAPÉS
Paul’s chocolate brownie (2)
Vintage ale sticky toffee pudding (2)
Profiteroles, chocolate sauce (2)
VEGAN / DAIRY FREE CANAPÉS
Pistachio, Kalamata olives & tomato (vg) (2)
Beetroot tartare (vg) (2)
King prawns, lemon & coriander (2)
Spinach & tofu arancini (vg) (2)

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

FINGER BUFFET
£16 FOR 5 PORTIONS
MINIMUM ORDER OF 10 PORTIONS PER ITEM

FINGER FOOD
Lamb kofta, minted yoghurt (2)
Cornish Orchards sausage roll (2)
Salt & pepper squid paprika aioli (5)
Pulled jackfruit taco, mango salsa (vg) (1)
Vietnamese spicy chicken wings (3)
Smoked mackerel pate on toast (3)
Harissa prawn skewers (3)
Sticky sausages (6)
SLIDERS
Halloumi & courgette slider (v) (1)
Falafel & minted yoghurt slider (v) (1)
Spice-rubbed pulled pork slider (1)
Grilled chicken slider (1)
Hampshire beef burger slider (1)

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

BBQ MENU
CLASSIC
Chalcroft Farm beef burger
Bratwurst, soft roll
Owton’s wild boar & apple burger
Soya, sesame & chilli tofu skewer (vg)
Peri Peri chicken burger
South coast lamb burger, cumin yoghurt
Lamb kofta, tzatziki
South coast pulled pork shoulder bun, salad
Halloumi, roast red peppers, cholla bun (v)
Pork & chorizo burger, salad
All £8 Each
SIDES
Baked sweet potato, sour cream, spring onions (v)
Burnt spiced corn on the cob (v)
Coleslaw (v)
Warm new potato, baby gem & minted pea salad (v)
Buttered new potatoes (v)
Wholemeal pitta bread (vg)
Corn on the cob, Scotch bonnet butter (v)
All £3.50 Each

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

HOG OR LAMB ROAST
£18 Per Person
Hog roast south coast lamb or hog roast Dorchester pork
soft buns, Granny Smith apple sauce and
crackling with pork or fresh mint sauce with lamb
Corn on the cob (v)
Baked sweet potato, sour cream, spring onions (v)

SALADS
Heritage tomato, Laverstoke mozzarella,
black olive, orzo pasta (v)
Watercress, baby gem & herb salad (vg)
New potato, chive & mayonnaise salad (v)
Mixed garden salad, French dressing (v)
House slaw (v)
(Minimum 50 people)

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of
ingredients used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens.

