
Canapés
Canapés & Cocktails

Savoury Homemade Buttermilk Scones
Prawn, Chicken, Crab, Cherry Tomato & Coriander

Hoisin Duck brushetta & quail egg
Spring onion, Fresh Chilli & Hoisin Reduction

Artichoke & Broad Bean Pesto Tartlets
Mini Filo Pastry Parcels

Smoked Salmon & Cream Cheese Blinis

Limoncello Spritz

Mini Cauliflower & Herb Fritters
Aged Yoghurt

Something Sweet
baked almond slice
filled with raspberries & cream cheese

Fiery Ginger Brownie Bites
Miso Sauce

fresh strawberry white chocolate merinGue

From the Garden Bar

Beetroot & Feta FILO PASTRY PARCELS

Aperol Spritz
Fresh Mint Pimms
Cucumber, Strawberries, Oranges & Lemonade

Margarita
Classic or Spicy

£25 per jug

£25PP, MINIMUM 15 GUESTS

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL. A CUTTING CHARGE OF
£2PP FOR A CELEBRATION CAKE WILL BE ADDED. ALL PRICES INCLUDE VAT. DISHES
MAY CONTAIN NUT TRACES. PLEASE ASK IF YOU WISH TO SEE ALLERGEN
INFORMATION.

FIANNETTA PROSECCO ROSE

CHAMPAGNE HATTON RESERVE
11.65 | 57.00

MOET & CHANDON
15.00 | 80.00

from the 

bubble bar
APERICINO PROSECCO

7.60 | 30.75

8.00 | 33.00

VE: vegan Gf: gluten free upon request V: VEGETARIAN
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