
Cumberland sausage rolls, mustard mayo

Buttermilk chicken thighs, BBQ sauce

Tempura prawns, chipotle mayo

Spiced lamb koftas, minted yoghurt

Haddock goujons, tartare sauce

Spinach & ricotta rolls, tomato sauce (v)

Deep fried halloumi, tahini dressing (v)

Hummus & flatbread (vg)

Smoked tomato arancini, saffron mayo (vg)

Chorizo & manchego croquettes, paprika aioli

THE WHEATSHEAF 

F I N G E R  F O O D  M E N U

£15 per person for a selection of 6 | minimum order of 20 people
£18 per person for a selection of 8 | minimum order of 30 people

We cannot guarantee the absence of traces of nuts or other allergens. 
Please advise a member of staff if you have any particular dietary requirements.

An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff.



THE WHEATSHEAF 

C A N A P É  M E N U

£3.50 each 
Minimum: 3 options | 20 per option

We cannot guarantee the absence of traces of nuts or other allergens. 
Please advise a member of staff if you have any particular dietary requirements.

An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff.

Yorkshire pudding, rare roast beef, horseradish 

Chicken liver parfait, red onion jam, crostini 

Crab, chilli, coriander en croûte 

Chive blini, oak smoked Scottish salmon, cream, fraiche,
keta caviar 

Slow-cooked Suffolk chicken wrapped in prosciutto di
Parma, tarragon aioli 

Sun blushed tomato & goat’s cheese mousse, vol au vant

Spinach & ricotta tartlet, parmesan crisp (v) 

Pork belly, bacon jam, crackling powder 

Honey roasted vegetable tartlet (v)

Yellowfin Tuna tartare, spiced mango salsa, iceberg
lettuce, corn taco 

Vegan options available on request


