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Canapeés

Impress your guests with a selection of fantastic bite sized appetizers displayed on decorative slates and platters

We can adapt canapés to cater for most dietary requirements so please ask! Waiting Staff charged accordingly.

Below 40 guests will incur a surcharge.

Pre-Dinner Canapés
(1 Hour) 4 Varieties £9.00 p/p

Canapé Reception
(2 Hours) 8 Varieties £18.00 p/p

Full Canapé Reception
(3 Hours) 12 Varieties £27.00 p/p

Vine Tomato Bruschetta (vg)
Sliced Baguette topped with Vine Tomatoes, Red Onion,
Garlic & Basil

Cherry Wood Smoked Duck
Sliced Crostini with Ashed Goats Cheese & Chilly Jam

Chicken Caesar Salad Baskets (h)
Chargrilled Chicken with Cos Leaves, Caesar Dressing &
Parmesan served in an Edible Basket

Thai Spiced Crab & Lime (df)
Served on a Sliced Crostini with Guacamole

Piquillo & Goats Cheese (v)
Creamy Goats Cheese served on Parmesan Shortbread a
Piquillo Pepper slice

Smoked Salmon Blini
Smoked Salmon with Créme Fraiche & Caviar

Tomato & Mozzarella (v)(gf)
Vine Cherry Tomatoes & Mozzarella Ball Skewers with
Balsamic Glaze topped with Basil

Quail Egg (gf)(v)(df)
Soft cooked quail egg with Dijon and Chilli Rice Cracker

Mini Lemon Tarts topped with a Blueberry (v)
Meringue Drops with Strawberries & Cream (v)(gf)
Chocolate Fudge Brownie (gf)(v)

French Macarons with 6 flavour selection (v)(n)
Mini Clotted Cream Raspberry Tarts (v)

Salted Caramel Chocolate Tarts (v)

Mini Jacket Potato (vg)(gf)
Topped with Garlic Chestnut Mushrooms & Chives

Beef Teriyaki Skewer (df)
with Sesame Seeds

Sweet Potato Falafel (vg)(gf)
with Salsa Dip

Halloumi Vegetable Skewers (v)(gf)
with Balsamic Glaze

Peppered Roast Beef in a Yorkshire Pudding
Served with Créme Fraiche Horseradish

Chicken Yakitori Skewers (df)(gf)(n)(h)
Served with a Sesame Seeds

Duck Spring Rolls (df)
Served with a Hoi Sin Sauce Dip

Tempura King Prawn (df)
Served with Lemon Smoked Chilli Dip

Chilli & Garlic King Prawns (df)(gf)
Seared Tiger Prawn with Garlic & Chilli skewers

Smoky Chicken & Chorizo (gf)(df)
Served on a skewer with Aioli

Vegetable Samosas (vg)
Served with a Mango Dip

Open Beef Burger
Ground Beef Burger on a Baguette slice with Relish & Cheddar

Fish n” Chip Cones (df)
Served with Salt, Vinegar & Tartar Sauce

Mini Lamb Kofte (gf)(df)(h)
Served with Tzatziki Dip

Rollo De Chorizo
Chorizo Sausage Rolls with Caramelised Red Onion Chutney




Finger Buffets

Ideal for Funerals, Corporate and Private Occasions. Waiting Staff charged accordingly. Below 40 guests will incur a
surcharge. Prices include white crockery, clothed buffet tables, napkins

Menu 1: £8.50 p/p
Chef Selection of Sandwiches
3 Savoury Items of the day
Tortilla Chips & Dip

~

Chef Selection of Desserts

Menu 3: £10.65 p/p
Chef Selection of Sandwiches
Chef Selection of Wraps
2 Savoury Items of the day
Crisps
Chef Selection of Desserts
Fresh Fruit

Menu 2: £9.80 p/p
Chef Selection of Wraps
Chef Selection of Sandwiches
3 Savoury Items of the day

~

Chef Selection Desserts

Menu 4: £11.85 p/p
Chef Selection of Open Baguettes
Chef Selection of Wraps
3 Savoury Items of the day
Tortilla Chips and Dip
Chef Selection of Desserts
Fresh Fruit

Sandwiches/Open Baguettes £2.50 Savoury Items - £1.20 Sides - £0.70

Egg Mayo & Cress (v) (df)

Brie & Red Grape (v)

Cheddar & Red Onion Chutney (v)
Avocado & Hummus (vg)

Tuna Mayo & Sweet Corn (df)

Prawns in Marie Rose Sauce & Lettuce (df)
Roast Chicken Salad (h)

Ham & Wholegrain Mustard

Pastrami, Rocket & Horseradish (df)
Coronation Chicken (h) (df)

Bacon, Lettuce, Tomato & Peppered Mayo

Sandwiches are 1 round per person
Open baguettes are 3 pieces per person

Wraps (2 small cuts p/p) - £2.00

Roast Chicken Salad with Caesar Dressing (h)
Fajita Peppers, Onion, Cheddar & Sour Cream (v)
Falafel, Salsa & Hummus (vg)

Duck, Hoi Sin, Spring Onion & Cucumber (df)
Peppered Crispy Chicken, Mayo & Salad (df)(h)

Honey Glazed Chipolatas w/ Sesame Seeds (gf)(df)
Salmon & Asparagus Tartlets

Spinach & Ricotta Tartlets (v)

Cheese Shortbreads w/ Black Onion Seeds (v)
Halloumi Veg Skewers w/ Balsamic Glaze (v)(gf)
Crispy Peppered Chicken Goujons (df)(h)
Selection of Crudities & Dip (vg)(gf)

Chorizo Sausage Rolls filled w/ Red Onion Chutney
Vegetable Samosas (vg)

Onion Bhajis (vg)(gf)

Yakitori Chicken Skewers (gf)(df)(h)

Spanish Tortilla (v)(gf)

Hand Cut Crisps (vg)(gf)
Tortilla Chips with Dip (vg)
Marinated Olives (vg)(gf)

1 piece per person per savoury item

Sweet Items - £1.70 Fruit - £1.35

Fruit Tart with Créme Anglaise (V)
Chocolate Brownie (gf)(v)

Chocolate Eclair (v)

Lemon Tart (v)

Banoffee Tart (v)

Open Cream Scone with Preserve (v)
Chocolate & Salted Caramel Tart (v)

Cut fruit Platter (vg)(gf)
Fruit skewers (vg)(gf)

(v) - Vegetarian (gf) - Gluten Free (vg) - Vegan & Dairy Free (df) - Dairy Free (n) - Contains Nuts (*) - can be gluten free (h) - Halal
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Finger / Fork Buffet

Prices include clothed buffet table, white crockery, cutlery, napkins

Waiting Staff charged accordingly. Ideal for Corporate and Private Occasions - below 40 guests will incur a surcharge.

Afternoon Tea

£13.50 p/p
Displayed on Tiered Stands

Finger Sandwiches in 50/50 Medium Bread:
Ham & Wholegrain Mustard (df) | Avocado & Hummus (vg) | Smoked Salmon & Cream Cheese
Savoury Bites:
Val au Vents: Egg Mayonnaise & Cress (v) | Prawns Marie Rose | Chicken Coronation
Scones & Cakes:
Handmade Scones with Clotted Cream & Strawberry Conserve (v)
Lemon Drizzle | Victoria Sponge | Battenberg Cake (v)

Selection of Indian, Earl Gray, Fruit & Herbal Teas with slices of Lemon and Filter Coffee

Vintage crockery incur additional £8 per guest.

Ploughman’s Platter Cold Fork Menu

£9.00 p/p £26.00 p/p
Honey Roast Ham, British Roast Beef, Bread Rolls & Butter
Mature Cheddar, Melton Mowbray Pork Pie, Fillets of Poached Salmon with Lemons (df)(gf)
Hard Boiled Egg, Iceberg Lettuce, Pickled Onions, King Prawns Marinated in Chilli & Garlic (df)(gf)
Cornichons, Cucumber & Cherry Vine Tomatoes Pastrami, Salami, Parma Ham & Chorizo (df)(gf)

Served with Fresh Tiger Bread Sticks, Butter, Sauces,
Dressings & Branston Pickle

Semi Sundried Tomato, Brie and Red Pepper Tart (v)
Caesar Salad with Croutons & Parmesan (v)(gf)
Vine Tomato, Mozzarella, Rocket Salad Balsamic (v)(gf)
New Potatoes w/ Chives & Mustard Marinade (vg)(gf)

Add: Fresh Fruit Platter £1.20 p/p Chunky Creamy Coleslaw (v)(gf)

Add: Selection of Finger Desserts £1.50 p/p Accompanied with Cornichons | Marinated Olives | Dijon | Red Onion
Chutney | Marie Rose | Caesar Dressing

Lotus Biscoff Cheesecake

Strawberries & Mixed Summer Berries (vg)(gf)

Ultimate Chocolate Fudge Cake

Cheese Board
Light Selection £6.00 p/p Full Selection £9.00 p/p

Selection of English & Continental Cheeses
with Grapes, Celery, Crackers, Fresh Breads & Chutneys




Hot Fork Buffet

Prices include clothed buffet table, white crockery, cutlery, napkins

Waiting Staff charged accordingly. Ideal for Corporate and Private Occasions - below 40 guests will incur a surcharge.

Freshly Baked Bread Rolls with Butter £1.20 per person.

British Carvery £21.00 p/p

Select 3 Roasted Joints (df)(gf):
Free Range Chicken
Smoked Gammon
Surrey Farm Sirloin of Beef (£1 surcharge)

Welsh Leg of Lamb (£1.50 surcharge)
Loin of Pork

~ o~

Butternut & Beetroot Wellington (vg)
Selection of Fresh Seasonal Vegetables, Roasted Thyme Potatoes,
Sage & Onion Stuffing Balls, Yorkshire Puddings & Gravy
~N O~
Please select up to Three buffet desserts

Curry Buffets

Main Curry Menu £12 Full Curry Menu £21.50
Chicken Balti Curry (gf) Served to the table - communal family style.
Vegetable Balti Curry (gf) Poppadum's and Dips (placed on table)

Indian Mint Yogurt Sauce & Mango Chutney
Naan Bread, Poppadum's, Basmati Rice & Mango

Chutney (df)(vg) Starter:

2 Meat Samosas or 2 Vegetable Samosas

Main:
Chicken Balti, Beef Madras, Vegetable Balti
Pilau Rice, Saag Paneer and Bombay Potatoes

Naan Bread

(v) - Vegetarian (gf) - Gluten Free (vg) - Vegan & Dairy Free (df) - Dairy Free (n) - Contains Nuts (*) - gluten free on request (h) - Halal
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Hot Fork Buffet

Prices include clothed buffet table, white crockery, cutlery, napkins

Waiting Staff charged accordingly. Ideal for Corporate and Private Occasions - below 40 guests will incur a surcharge.

Freshly Baked Bread Rolls with Butter £1.20 per person.

Create Your Own Fork Buffet

£21.00 p/p

Select Three Mains from the choices below and then add Two Sides and Three Desserts

Cottage Pie (gf) Vegetable Cottage Pie (v)(gf)

Beef Lasagne Vegetable Lasagne (v)

Chicken & Potato Hot Pot (gf)(df) Mushroom Stroganoff (v)(gf)

Beef Bourguignon (gf)(df) Butternut Risotto w/ Spinach & Vegan Parmesan (vg)
Shepherd's Pie (df) Vegetable Pasta Bake (v)

Lamb Tagine (gf)(df) Vegetable Tagine (vg)(gf)

Irish Stew with Puff Pastry Croutons (df) Butternut & Beetroot Wellington (vg)

Chilli Con Carne (gf)(df) with Sour Cream Thai Green Vegetable Curry (vg)(gf)

Trio of Sausages with Onion Gravy (gf)(df)

Sweet & Sour Chicken (gf)(df)
Thai Green Chicken Curry (gf)(df) Seafood Pie topped w/ Chive Mash (gf) (£4 surcharge)
Lamb Shank with Romary & Garlic (£4 surcharge) Salmon Fillets Poached in Teriyaki Sauce

(v) - Vegetarian (gf) - Gluten Free (vg) - Vegan & Dairy Free (df) - Dairy Free (n) - Contains Nuts (*) - gluten free on request (h) - Halal
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Mediterranean Platters & Tapas

Prices include clothed buffet table, white crockery, cutlery, napkins

Waiting Staff charged accordingly. Ideal for Corporate and Private Occasions - below 40 guests will incur a surcharge.

Spanish Sharing Platter

£10.00 p/p

Ciabatta Breads, Olive Oil & Balsamic Dip
Slices of Serrano Ham, Chorizo & Manchego Cheese

Spanish Tortilla, Slow Roasted Tomato & Garlic Tapenade

Marinated Olives, Grilled Vegetables & Semi Sundried Tomatoes

(v) - Vegetarian

Tapas Trio
3 Options, £11.70 p/p

Total Tapas

5 Options, £19.50p/p

Albdndigas (df)(gf)
Spanish Meatballs served with a Siracha Tomato
Stew

Champinones al ajillo y crema (v)(gf)
Fresh Button Mushrooms in Cream, White Wine &
Garlic

Patatas Bravas (vg)(df)(gf)
Deep Fried Potatoes topped with a Spicy Red Chilli
& Tomato Sauce

Escalivada (v)(gf)
Catalan Roasted Red Pepper & Aubergine

Pollo y Chorizo Espanola (gf)

Sliced Chicken Breast & chorizo in a Tomato,
Cream & aromatic Herb sauce
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(gf) - Gluten Free (vg) - Vegan & Dairy Free (df) - Dairy Free (n) - Contains Nuts

Tortilla (v)(gf)
Potato & Onion in Seasoned Egg

Chorizo al Pimentos (gf)(df)
Spicy Spanish Sausage in a Tomato, Pepper &
Onion sauce

Croquetas de Manchego (v)
Croquettes of Spanish Goats Cheese, Paprika,
Chives, Thyme & Parsley

Gambas al ajillo y tomato (gf)
King Prawns in a Tomato, Garlic, Herbs, White
Wine, Red Chilli, Onion & Coriander Sauce

Vegan Options:(vg)(df)(gf)

Sweet Potato Falafel in Siracha Tomato Stew
Chorizo Bean Sausage in a Tomato, Pepper &
Onion Sauce

(*) - gluten free on request (h) - Halal






