
 

 

 

 

Party and Finger food menu 

 

 

Wraps    £2.50 PP 

Roast red pepper, guacamole and crayfish 

Harissa marinated chicken, baby spinach and apricot  

Artichoke, wild rocket, celeriac and herb slaw     

Smoked salmon, beetroot and horseradish 

 

Open sandwiches    £3.50 PP 

Smoked salmon, soft herb cream cheese toasted bagel 

Egg and chive on dark rye 

Parma ham, fig and buffalo mozzarella on focaccia 

Salt beef, pickle and mustard on white rye  

 

Melts   £4.00 Two fingers per portion 

Fontina Cheese and truffle    

Chorizo melt   

Smoked ham hock melt, parsley and mustard 

Wild mushroom melt 
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Sliders    £4.00 Two per portion 

Onion bhaji with cucumber and mint  

Soft shell crab with curry mayonnaise  

Beef with Padron pepper and onion  

Hamburger with relish and mustard 

 

Bamboo cones   £4.50 PP 

Fried pop-corn chicken with garlic and lemon mayonnaise 

Falafel with lime and ginger   

Polenta bonbon with truffle mayonnaise 

Spinach and ricotta macaroni   

 

 

Brochettes £4.00 PP 

Lamb brochette with tomato and cumin 

Chicken with peanut and sweet soy 

Halloumi with courgette and red pepper  
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Bowl food    £4.50 PP 

Fish pie with green herb crust 

Cumberland sausage with onion and creamed potato 

Hummus with chick pea, ginger and chilli relish, toasted flat breads 

Lamb shoulder cauliflower couscous mint yoghurt  

Spiced lentil salad with seared tuna and coriander  

Hot smoked sea trout, pea puree and lobster oil dressing 

Watermelon feta and black olive salad, pumpkin seed and mint dressing 

Burratta, heirloom tomato and tapenade salad  

 

 

Salads   £3.50 PP 

Curly kale with sweet and sour red onions 

Tabular salad with fruit and nut, orange and cinnamon dressing 

Roast Mediterranean vegetable marinated in rosemary, garlic and olive oil 

Butternut squash with goat’s cheese and pumpkin seed dressing 

New Potato salad with whole grain mustard and chive 

Beetroot with horseradish and baby spinach 

Caesar salad with parmesan and smoked anchovy (anchovy optional)  
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