
cockatrice

No medieval feast is complete without a mythical 
creature served up to your hungry guests. Why not 
try our juicy half pig, half rooster cockatrice?

Our chefs’ take a capon and scald it - clean out the 
guts and cut it in two in the waist crosswise. They 
then take a piglet, and scald it and clean it in the 
same manner. They cut it in two in the waist, take a 
needle and thread and sew the front part of the 
capon to the rear part of the pig, and the front part 
of the pig to the hind part of the capon. 

Then they stuff the Cockatrice as they would stuff 
a pig, put it on a spit, and roast. When it is roasted 
enough glaze with yolks of eggs, powdered ginger 
and saffron, then with the juice of parsley on the 
outside.

Deliciously impressive, reassuringly expensive and 
guaranteed to wow visiting kings!

our kitchens

Our roasted meat is prepared in our six fireplaces 
with spit racks and our own dedicated spit boy 
George. We have three larders; our flesh larder for 
meat; the wet larder for fish; and the dry larder for 
pulses and nuts. We don’t have larders for 
vegetables because veg is for peasants and in any 
case, not very good for you.

Our meat stock and boiled meat are produced in the 
boiling house in our great boiling copper, which has 
a capacity of approximately 75 gallons.

Our meat is supplied by the palace’s pheasant yard, 
rabbit warrens and our venison from the deer park.
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Are you busy ruling the land? Do you have a 
visiting foreign dignitary? Let ‘The Busy Tudor’ 
take the strain. 

Here at Hampton Court we have the biggest 
kitchens in Britain, built to feed at least 600 
people, twice a day. We have master cooks, each 
with a team of yeoman and 
sergeants. 

Our spicery is filled with 
exotic spices imported from 
the Orient and Europe as 
well as English mustard and 
herbs grown in the palace’s 
herb garden.

THE BUSY TUDOR
TAKEAWAY



to finish

To be eaten at the end of your banquet, try our 
plates of sugar (you can eat these too) and on 
them Marchpane hog’s head made from marzipan 
and formed into the shapes of fruits and covered in 
real gold leaf. You may also wish to consider our 
Tudor Rose, made from fondant and dyed red and 
white.

Feasting Menu
Banquet

Why not entertain your visitors with up to ten 
courses from our feasting menu.

* Civet of Hare	

* A quarter of stag which has been a night in salt	

* Stuffed chicken (covered in German sauce with 
gilt sugar plums and pomegranate seeds)	

* Loin of veal (covered in German sauce with gilt 
sugar plums and pomegranate seeds)	

* Crown pie - An enormous pie containing a whole 

deer, a gosling, three capons, six chickens, ten 
pigeons and one young rabbit.surmounted with 
smaller pies forming a crown. Silvered crust and 
gilt top crust.

* Crown pie - An enormous pie containing a whole 
deer, a gosling, three capons, six chickens, ten 
pigeons and one young rabbit - surmounted with 
smaller pies forming a crown with silvered crust and 
gilt top crust. 
* To serve as seasoning or stuffing a minced loin of 
veal, two pounds of fat and twenty six hard boiled 
eggs covered in saffron and flavoured with cloves.

	
 servants

And the servants don’t have to miss out on all of the 
fun. While you and your fellow superior guests are 
enjoying ‘the upper crust’, why not give your humble 
servants, humble pie made with all the squiggly 
wiggly bits that you don’t fancy, like the deer’s 
insides?

And for a special treat give then a trencher, the hard 
baked plate of bread that you’ve discarded that 
might have few scraps of venison and tasty gravy 
soaked into it. They can eat it with their dirty 
vegetables.


