FORK BUFFET MENU

£15.95 PER PERSON

PORK RIBS with barbecue sauce
BREADED BRIE BITES in panko breadcrumbs with chutney (v)
SALT & SZECHUAN PEPPER SQUID with aioli
MARGHERITA PIZZA Mozzarella, cherry tomatoes and basil (v)
CARNE PIZZA Chorizo, pepperoni, hand-pulled chicken, nduja sausage, mozzarella and chilli
MEDITERRANEAN MEZZE Roasted lentil falafel, chargrilled courgette topped with Gran Moravia cheese,

harissa hummus, tzatziki, roasted peppers, Lebanese-style cumin dip and seasoned flatbread ()

SIDES
FRIES with sea salt (v)

WHOLEFOOD SALAD with kale and cauliflower couscous, asparagus, tenderstem broccoli, avocado, butternut
squash, sweet potato, pomegranate and roasted pumpkin seeds with a pineapple, lemongrass & ginger dressing (v)

DESSERTS (+£2 SUPPLEMENT)

MINI WARM BELGIAN CHOCOLATE BROWNIE with Belgian chocolate sauce (v)
MINI BAKED SICILIAN LEMON CHEESECAKE with British blackcurrant curd (v)

DRINKS PACKAGES

Pre-order only

PERONI
6 Bottles of Peroni for £20

BRONZE SILVER GOLD

Choose 2 for £30 Choose 2 for £40 Choose 2 for £50
SANDBOX, TOKOMARU BAY, CHABLIS BROCARD,

CHENIN BLANC SAUVIGNON BLANC CHARDONNAY
13% South Africa 12% New Zealand 12.5% Burgundy, France

CRUSH GRAPES NOT DREAMS, RAMON BILBAO, RIOJA ROTHSCHILD
CABERNET SAUVIGNON 13.5% Spain MOUTON CADET,

14% South Africa ) BORDEAUX
LA VIE EN ROSE, CINSAULT 13% Bordeaux, France
11.5% France

VQ, MERLOT ROSE
12% Spain

CELEBRATION CAKE
Pre-order only for £19.95
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