
SANDWICH PLATTERS 
12 finger sandwiches per platter

Ham & English mustard £25
Cheese, lettuce, tomato & pickle (V) £25

Roast chicken, spring onion, lettuce, mayonnaise £26
Prawn, lettuce & mayonnaise £26

Roast beef, lettuce, tomato, horseradish mayonnaise £28
Smoked salmon, cream cheese & cucumber £28

English cucumber, sea salt, vegan butter, (PB) (DIF) £20

SNACK & FINGER FOOD
Two to three bite portion size
Minimum order of 10 per item

 Crispy Buffalo cauliflower, hot sauce, ranch dressing (PB) (GIF) £3
Crispy vegetable pakoras, mango chutney (PB) (GIF) £3

Halloumi fries, sweet chilli dip (V) (GIF) £3
Potted smoked salmon on toast, pickled cucumber (GIF on request) £4
Tempura king prawns, sriracha mayonnaise (DIF) (GIF on request) £4.5

Honey mustard mini sausages £3
Pork & sage sausage roll, HP sauce £3.5

Buttermilk chicken strips, spicy blue cheese dip £4
Mini steak & ale pie  £4

BUFFET 
£25 per person 

Lemon & thyme roast chicken, chermoula sauce 
Cauliflower & chickpea curry, coriander, ginger chilli (PB) (GIF) (DIF)

Garlic & pomegranate rice (GIF) (DIF on request)

Crushed cucumber & gem salad, spiced aubergine, 
lemon yoghurt (V) (GIF) (DIF on request)

Heritage tomato & red onion salad 
Herb roasted Maris Piper potatoes



DESSERT PLATTER 
£10 per person 

Mini lemon posset (GIF)

Chocolate brownie bites (PB & GIF on request)

Vegan passion fruit cheesecake (PB & GIF) 

Vanilla meringue, Chantilly cream, berries (GIF)

SET MENU 
3 course 

£30 per person

Classic prawn cocktail, 
cos, apple, cucumber, Maire Rose sauce 

Chicken liver parfait, 
onion marmalade, cornichons, toast 

Chopped English tomato & burrata on toast 
(V) (PB on request)

Steak & ale pie, 
confit garlic mash, kale

Roasted seabream, 
herb crushed potatoes, broccoli, tomato caper dressing 

(GIF, DIF on request)

Mushroom & sweet potato Wellington, 
cumin roast carrots, kale, vegetable gravy (PB) 

220g dry aged ribeye steak, 
peppercorn sauce, fries (GIF & DIF on request)

£10 Supplement

Treacle tart, 
clotted cream

Bramley apple tart, 
calvados custard, vanilla custard 
Vegan passion fruit cheesecake, 

topical fruit salad (PB) (GIF)


