
SAMPLE MENUS A V O U R Y  C O L D

Cured beetroot salmon blinis with caviar F G D E
Smoked mackerel rillettes with pickled cucumber F D M

Crab and avocado with croute M F D G
Figs with stilton mousse G D

Avocado and sundried tomato crostini G
Roast beef with mini Yorkshire pudding and horseradish G E D

Cherry tomato and bocconcini with pesto D N
Smoked chicken with mango and crème fraiche D G

S A V O U R Y  H O T

Mini beef burger G
Duck benedict G E D

Chicken skewers with mushrooms and peppers
Salmon and prawn croquettes M F G E

Spice lamb kebab balls M G
Beef chilli with potato skins D

Piquillo peppers with mozzarella D G
Ham and cheese quiche D G E N

S W E E T

Chocolate brownie with raspberries G E N D
Orange posset D

Lemon meringue D N E G
Chocolate mousse E N D

Mixed berries with crispy meringue nest E

*Please advise our waiters if you have any allergies or require information on ingredients used in our 
dishes. Menu above is a sample menu and subject to change, please contact events for updates.

MENU IS SUBJECT TO CHANGE WITHOUT NOTICE

GLUTEN - G  |  CRUSTACEANS - C  |  EGGS = E  |  FISH - F  |  MOLLUSCS - M  |  SOYBEANS - S  |  PEANUTS - P  |  NUTS - N
DAIRY - D  |  CELERY - CY  |  MUSTARD - MD  |  SESAME SEEDS - SS  |  SULPHITES - SP  |  LUPIN - L

C a n a p é s
A


