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MENU

CHICKEN & FISH BITES

Duck & hoisin spring roll (G, Se, S, G)
Chicken shawarma skewer (Sd, Ma)
Piri piri chicken in a seeded brioche bun (Ma, E, G, Se)

Breaded butterfly coconut king prawns with a sweet chilli dip (F, S, G)

Courgette, cheese, ham and red pepper on tomato bread (F, G, Ma)
Blin sandwich with cream cheese, smoked salmon and lemon (F, G, Ma)

Cream cheese with basil and prawn on spinach bread (F, G, Ma, E)

Cream cheese with horseradish and crayfish on lemon basil cake (F, G, Ma, Mu, Se, N)

Crab, cucumber and trout poppy seed profiterole (F, G, Ma, Mu, Se, N, E)

VEGETARIAN BITES

Falafel & roast pepper salsa in a seeded brioche bun (Se, G)
Vegetable samosa with tamarind chutney (G, Sd)
Salsa & goats cheese puff tart (G, Ma)
Spinach & dolcelatte puff tart (G, Ma)
Courgette and cherry tomato on polenta (Ma, G)
Semi dried cherry tomato, goat's cheese and pecan nut on walnut bread (G, N, Ma. Mu)
Comte cheese, semi dried apricot and almond poppy seed profiterole (Sd, Ma, N, E)

Goat's cheese with almonds and pistachios on profiterole (N, G, Ma, Mu)

VEGAN BITES

Cucumber hummus on courgette shortbread (N, G, Se)
Almond cream and edamame bean on pea and a mint muffin (N, G, S, Se)
Carrot, lemon and ginger mousseline mini tart (G, S, Se)
Falafel bites topped with sesame seeds (G, Se)
Sun-dried cherry tomato and olive tapenade on a curry polenta cube (N, G, S, Se)
Piquillo and sweet pepper tomato tart (N, G, S, Se)
Guacamole and almond on walnut cracker (N, G, S, Se)
Falafel & roast pepper salsa in a seeded brioche bun (Se, G)

Vegetable samosa with tamarind chutney (G, Sd)

(G) Gluten (E) Eggs (F) Fish (N) Nuts (Ma) Milk (M) Mustard (Se) Sesame Seeds (S) Soya (Sd) Sulphur Dioxide



GLUTEN FREE BITES

Piri piri chicken in a gluten free wrap (Ma, E. Se)
Falafel & roast pepper salsa in a gluten free wrap
Smoked salmon canape (F, Ma, E)
Vegetable spring roll with a sweet chilli dip (S, N)
Chicken shawarma skewer (Sd, Ma)

DESERTS

Rich chocolate & raspberry tear cake (E, G, S, Ma)
Pistachio éclair (N, Ma, G, S, E)
Chocolate éclair (N, Ma, G, S, E)
Lemon tartlet (N, Ma, G, S, E)
Financier with raspberry jelly and pistachio (N, Ma, G, S, E)

Caramelized apple cream dessert with vanilla and blackcurrant mousse (N, Ma, G, S, E)

VEGAN DESERTS

Red velvet cake (G)
Victoria sponge cake (G)

GLUTEN FREE

Lemon tart (N)
Carrot cake (N)

(G) Gluten (E) Eggs (F) Fish (N) Nuts (Ma) Milk (M) Mustard (Se) Sesame Seeds (S) Soya (Sd) Sulphur Dioxide



