
YOUR
reception

CANAPÉS SOIL & SEA
Sticky honey & grain mustard sausage.
Smoked chicken cornetto.
Mini cheese & bacon burgers, tomato relish.
Persian pulled lamb, pomegranate, feta & pistachio.
Mini jacket, chive crème fraîche, pancetta
Korean chicken, sesame, baby gem & pink ginger.
Green tea tart, cured salmon mousse, dill pearls.
Mini crab & prawn fishcake.
Mini fish & chips, pea purèe, salt & vinegar.
Smoked haddock & pea arancini, seaweed aioli.

VEGETARIAN
Rarebit toast stack, onion jam.
Cheese gougères, whipped goats cheese.
Asparagus & sun-dried tomato tart.
Butternut squash & blue cheese arancini.
Mini jacket potato, chive crème fraîche.
Goats cheese cornetto, beetroot. 

VEGAN
Harissa hummus cornetto. 
Fennel bhaji, pomegranate, turmeric.
Tapioca crisp, carrot & pumpkin, caraway.
Sticky Korean glazed “not” chicken. 
Tomato & olive arancini. 

CHEF’S SIGNATURE RANGE

Steak 'n' chips, chimichurri. 

Truffled lobster roll, caviar crème fraîche. 

Braised beef shin bon bon, mustard mayo.

SMALL BITES
huge on flavour


