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§ Crispy quail egg with hollandaise £3.60
' a Vegetable and cheese puff pastry pies £3.60
,J S\ Bubble and squeak croquettes with fried quail egg £4.00
| g” Rosemary chunky chip pots (serve 4-6) £8

S Beef and Guinness pies £4.00

S\' Pork sausage rolls and chutney £3.60 S
\ § Fish fingers and ketchup £4.00

Mini Yorkshire puddings, rare roast beef and whipped horseradish cream £4.00
Coronation chicken in curried spiced cones £3.60
Smoked Aubergine with baby vegetables and dehydrated olive soil (serves 6-8) £9.00
Cayenne and cheese shortbread, whipped goats cheese and thyme tomatoes £3.60
Smoked mackeral pate on sourdough Croutes £4.00

Kowl

Cauliflower cheese with bacon served with a parmesan crumb £10.00
Mushroom stroganoff with mashed potato £10.00
Beef stew with crushed minted peas £11.00
Confit lamb breast with parsnip puree and jus £11.00
Fish pie served with a puff pastry 1id £10.00
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Carrot cake £3.60 \ e 0 S =

\‘ Rice pudding and jam £4.00 \\f?,f/” s %y

\Pineapple fritters £3.60

PLEASE NOTE: ALl prices include VAT. A discretionary 12.5% service charge
will be added to all food. The prices above do not include the cost of the
chefs. There is a minimum order of 30 pieces per canapé & bowl options. Your
complete order is required |4 days prior to your event. Menu content and
prices are liable to change. Food allergen information

for all dishes is available upon request.



