
Restaurant 

Canapés are £2.50/each (minimum 10 of a
kind) 

FISH
Seared Tuna

Avocado, Soy, crispy onions

Prawn Cocktail
Crispy lettuce, Marie-Rose sauce

Prawn Tempura 
Sweet chilli sauce

Fish Accra 
Lemon mayo

 

Bruschetta 
Tomato, basil, olives

Pulled Pork croquette
 

Goat Cheese & Onion Jam

 

Hummus & Grilled Peppers

Beef Tartar & Truffle Mayo
 

Chicken Liver & Fig Chutney
 

 

Thyme crostini

Toasted brioche

Parmesan crostini

Chipotle mayo

Chickpeas & pomegranate

MEAT

VEGETARIAN

v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens. If you have any

concerns, please ask staff for details Optional 12.50%
service may be added

CANAPES

Croque Monsieur 
Ham & cheese

Chicken Satay 
Peanut sauce

Arrancini
(pea & mint)



Restaurant 

Meat Platter £29.95
Hummus, chicken liver parfait, Korean chicken bites, pork

croquettes & bread selection

 

Fish Platter £29.95

Veggie Platter £29.95

 

Cheese Board £60
Served with premium cheeses, crackers & fruits 

Charcuterie Board £60
Served with assorted cured meats & olives

Bread Basket £6 
Selection of home made bread, Rosemary butter

Mixed Platter £29.95
 (hummus, Korean chicken bites, prawn tempura, halloumi

fries & bread selection)

 

Hummus, mushroom pate, halloumi fries, falafel & bread selection

(hummus, prawn tempura,salmon Gravalax,
haddock goujons &  bread selection

SHARING PLATTERS

v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

Smash Beef & American cheese
Served with house sauce & gherkins

Korean BBQ Chicken
Served with Asian slaw

Halloumi
Served with Avocado and tomato chutney

Hummus & Falafel 
Served with fresh lemon mayo 

Pulled Pork
Served with coleslaw & BBQ sauce

MINI BURGERS
£3.50/burger (minimum 10 of
each)

Haddock
Served with coleslaw & tartar sauce
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BUFFET
£25pp (choose 5 items)
£35pp (choose 7 items)

Choose from :

Side Included 
(Choose any 5)

Garlic & herb roast potatoes, French fries, Traditional ratatouille,
Sautéed greens & herbs, Corn on the cob, Mash Potato, Couscous, Rice,
Pasta, Penne pasta, Sautéed mushroom, Roasted potato, Roasted carrot &

parsnip, Cold pot salad, House salad, Caesar salad.

MEAT
Chicken skewers, With peppers & herb marinade
Lamb koftas, With Lebanese salad & pomegranate

Breaded Chicken Tenders, With garlic mayo
Chicken curry

Confit chicken leg, With jus
Selection of artisanal sausages

Beef meatballs, With tomato sauce
Chicken vol-au-vent, puff pastry, meat balls, mushroom sauce

Lamb or beef stew, baby onions, rich rosemary jus
Beef casserole – mushrooms, red wine sauce

FISH
Prawn skewers, With chilli & garlic
Seared salmon, With Cajun spice

Pan fried seabream, With olive oil & herbs
Fish Cake, With watercress & lemon wedge

Battered fish, With tartare sauce
Prawn curry

VEG
Veggie skewers, With basil oil

Bang Bang Cauliflower, With coriander & spring onion
Hummus & Falafel, With pita bread

Veg curry, chickpeas, potatoes, broccoli, peppers, coconut cream
Celeriac steak, salsa verde, hazelnuts

Miso glazed aubergine
Moroccan baked aubergine, filo pastry
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v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

 

 

 

Includes:
Choice of Starters, Mains, and Desserts 

Available for groups & special bookings 

If you’re interested, please enquire with a member of team as
our menus change seasonally

2-Course Meal
£25 per person (Standard)
£35 per person (Premium)

3-Course Meal
£29 per person (Standard)
£39 per person (Premium)

SET MENU
OPTIONS
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v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

£60
Serves 15-20 people

£90
Serves 20-30 people

£120
Serves 35+

Enjoy a selection of teas, espresso and
filter coffee, all served with home

made biscuits.

Table cloths available on request

£2.50 /pp

HOMEMADE
CELEBRATION CAKES

TEA AND COFFEE STATION

Have a flavour in mind? We bake all our cakes
in house so please speak to a member of our
team to arrange a speciality cake (specific
flavours, toppings or dietary requirements!)

Choose from...
Chocolate and Hazelnut
Classic Victoria Sponge
Carrot and Walnut
Red Velvet




