Canapé menu

from £8.00 per person

Bespoke buffet menu

from £16.00 per person

Appetisers and snacks:

Salted Kettle chips

Warm marinated olives

Gordal olives with sea salt and wild oregano

Lemon and coriander houmous with
flatbreads

Smoked almonds
Wasabi peas
Tomato bread with smoked anchovies

Additional canapés including:

Beetroot cured salmon with mustard dill
creme fraiche

Cocktail sausages with grain mustard and
honey glaze

Mini spiced fish cakes with lemon mayonnaise
Mini Welsh rarebit
Egg tartare with Serrano ham

Mini mozzarella balls with sunblushed
tomato and basil skewers

Watermelon and feta cheese on sticks with
sumac and black olive

Bread sticks with Parma ham
Pan fried halloumi with chorizo
Chicken and sunblushed skewers

Appetisers and snacks and any four
additional canapés £14.00 per person

Appetisers and snacks and any six
additional canapés £17.00 per person

Service and drinks notincluded

All prices are inclusive of VAT at 20%.

(supplementary charge)

Grilled flatbreads with garlic and Parmesan
£2.00 per person

Patatas bravas - hand cut chipped potatoes
with a spiced tomato sauce
£2.00 per person available in selected bars

Chopped Cumberland sausages,
Mediterranean tapenade and crostini
£3.00 per person

Tiger prawns wrapped in smoked salmon
with lemon and dill mayonnaise
£4.00 per person

Charcuterie plate with toasted sourdough
bread, olives and pickles
£4.50 per person

British cheese board with oat cakes
£5.00 per person

Mini lemon posset
£1.50 per person

Mini apple and almond crumble tarts
£1.50 per person

Mini chocolate pots
£2.00 per person

Tea, herbal teas and other styles
of coffee available

Please note that we can not guarantee thatany of our food products are free from nuts or nut trace elements

Vintages and alcohol by volume subject to alteration

Nibbles and dips on arrival including:
Salted kettle chips

Mixed olives and marinated feta

Wasabi peas

Spicy tortilla crisps, sour cream and salsa

Cold buffet table including:

Freshly poached Scottish Salmon

Finest Alderton ham

Naturally reared topside of beef

Hand raised vegetarian tart.

Aselection of salads.

Aselection of sauces including dill, mustard,
horseradish and piccalilli

Served with hot buttered Vivaldi potatoes
£16.00 per person

Vintner’s supper

with cheeseboard or dessert
£21.00 per person

(supplementary charge)

Smoked Scottish salmon and shell-on
prawns £3.00 per person

Chicken liver paté with onion marmalade
£2.00 per person

Freshly ground coffee and Amaretti biscuit
£2.00 per person

Tea, herbal teas and other styles
of coffee available.



