EVENTS MENU

CANAPE LIST
£20 PER HEAD
A SELECTION OF 8 ITEMS AVAILABLE

SAVOURY

Scotch eggs
Sliders — a mixture of mini burger sliders
Smoked salmon blini, creme fraiche & dill
Seasonal vegetable quiches (V)
Sausage rolls
Dover dressed crab blini
Salt cod fritter with garlic aioli
Spinach, chestnut & goats cheese pasties (V)
Avocado pesto on crostini (V) (GF)

Cod cakes, caper berries & sorrel tartare sauce

SWEET

Salted caramel brownies (V)
Mini Eton mess (V)

Scones, clotted cream and berry jam (V)

MINIMUM OF 10 PEOPLE



PICNIC TABLE BUFFET

£25 PER HEAD

A selection of British cheeses and crackers (V)

House pate with sourdough

Glazed ham and British salami (GF)

Fried buttermilk chicken drums (GF)

Sausage rolls, pork pie, scratching board
Cold poached Scottish salmon, dill and lemon mayonnaise (GF)
Seasonal vegetable quiche (V)
Warm Cornish potatoes, garden herb dressing (V)
Roast heritage squash salad (V) (GF)

Scones, clotted cream and berry jam (V)

MINIMUM OF 20 PEOPLE

Before placing your pre-order please inform us if your guests have a food allergy or intolerance. Pre-orders are required no less than one
week prior to the booking date. A discretionary service charge of 12.5% will be added to your final bill. Please note that our event’s menus
are subject to seasonal to ensure we give our customers the freshest of British cuisine.



