CANAPES & BOWLS

VEGETARIAN & VEGAN
Cheese & onion croquettes (v, gf)
Red pepper salsa tartlet (pb)

Truffle & broad bean tartlet (pb)

FISH & SEAFOOD

Prawn cocktail vol-au-vent, Marie Rose sauce
Cornish fish cake, seaweed mayo (gf)

Smoked salmon, trout cavier, chili & soda bread

Steak tartare, beef dripping toast
Sausage roll, plum brown sauce

Ox cheek croquettes, mustard mayo (gf)

Citrus meringue pie (v)
Ginger cake, tea cream, stem ginger (v)

Salted caramel truffle (v,gf)

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian (pb) Plant-based (gf) Gluten Free



TABLE SNACKS

Green Colossal olives £4 (pb, gf)
Maple & pink peppercorn nuts £4.5 (pb, gf)

Homemade BBQ crisps £4 (pb, gf)

BOWL FOOD

Seasonal ravioli, hazelnut pesto (pb)

Braised ox cheek, mash, gravy (gf)

Coronation chicken, wild rice & coriander (gf)
Courgette cassoulet, chilli, & lemon herb crumb (pb)
Fish & chips, Hake goujons, fries & tartare sauce (gf)

Mixed pea salad, cashew cream, smoked almond & mint pesto (pb, gf)

LATE NIGHT ADD ONS

Rich yolk egg & mustard cress slider (v) £5

Sliced gammon & Montgomery cheddar bun £5

Smoked salmon, cream cheese & cucumber bun £6

Chicken Caeser wrap, gem lettuce, pickled shallots £6

Buffalo fried chicken, blue cheese sauce £5

Beef slider, American cheese, burger sauce, pickle, milk bun £7

French Fries £5

PRICIN G (per person)

3 canapés £12, 6 canapés £24, 8 canapés £32
4 bowls £24

Late night options priced per person as above

Table snacks are priced per item as above.

All prices include VAT.
A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian (pb) Plant-based (gf) Gluten Free



