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GRILLED CHICKEN SKEWERS WITH CHILLI LIME AND CORIANDER DIP

MINI P1GS IN BLANKETS
WILD MUSHROOM AND CHESTNUT THYME TARTS (V)
YORKSHIRE PUDDINGS WITH RARE ROAST BEEF & HORSERADISH CREAM . ... ..

SMOKED SALMON ON SOUR DOUGH WITH LEMON CREAM AND BEETROOT CHUTNEY
ARTICHOKE AND TRUFFLE OIL WITH GRANA PADANO ON A BUTTERED CROSTINI (V)
TAMARIND AND LIME SPICED TUNA ON A WASABI AND SESAME SHORTBREAD

ROSEMARY SALTED CHUNKY CHIPS WITH TOMATO KETCHUP (V)

CHUCK STEAK AND CAMDEN |PA PIES
CHORIZO, MANCHENGO AND QUINCE OPEN BRIOCHE SANDWICH
MARINATED GOATS CHEESE AND CARAMELISED CASHEW ON A OLIVE BISCOTTI (V)

pOWL FOOD

MINI SAUSAGES AND MASH WITH RED ONION GRAVY
ROASTED TURKEY, SWEDE MASH, BRUSSEL SPROUTS, BACON LARDONS AND TURKEY JUS

GRILLED SALMON WITH ROASTED NEW POTATOES, WATERCRESS AND DILL OIL

SEARED HALLOUMI WITH ROASTED ARTICHOKE TOMATO AND BUTTERNUT SQUASH

SWEET CANAPES

Please note : All prices include VAT. A discretionary 15% service charge will be added to
all food. The prices above do not include the cost of the chefs or equipment. There is a
minimum order of 30 pieces per canapé & bowl options. Your comp|ete order is
required 14 days prior to your event. Menu content and prices are liable to

change. Food a||ergen information for all dishes is available upon request.




