
CANAPÉS
PIGS IN BLANKETS £3.6

RICE VEGETABLE ROLLS, served with hoisin VG  £3.6

VEGETABLE SAMOSA VG  £3.6

TURKEY & FIG CRANBERRY TART £4

MINI BEEF BURGER £5.5

SMOKED SALMON BLINIS, served with beetroot jam and dill mustard £4

CRAYFISH & CRAB BITES, served with herb palmiers £4

CHICKEN, CHORIZO & ROSEMARY MINIATURE MUFFINS, 
served with homemade chutney £4

GOAT’S CHEESE CROSTINI, served with tomato & black garlic ketchup V  £3.6

TEMPURA KING PRAWNS, served with sweet chilli dip £3.6

CHILLI & MARMALADE GLAZED PORK £4

ROAST BEEF YORKSHIRE PUDDING, served with horseradish cream £4

BOWL FOOD
£10.5 per bowl

COD, PEA PURÉE AND CRUSHED POTATO, served with lemon cream sauce and citrus crumbs

BRAISED FEATHER BLADE BEEF AND CREAMY MASH, served with a redcurrant jus

BACON-WRAPPED TURKEY, glazed carrots, cheese mash and wilted broccoli 

TRUFFLE MACARONI & CHEESE V  

ROASTED AUBERGINE, toasted pine nuts and crispy basil served on a swede mash VG  

DESSERTS
All £3.8

APPLE PIE CINNAMON ROLL

BREAD AND BUTTER PUDDING, served with brandy cream

CHOCOLATE FUDGE BROWNIE

LEMON TART

‘Tis the Shady Season...

Please note: All prices include VAT. A discretionary 10% 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 complete order is required 14 
days prior to your event. Menu content and prices are liable to change. Food allergen information for all dishes is available upon request.


