
S T A R T E R

Carpacio  of  beef  f i l let ,  rocket ,  herb dress ing ,  toasted pinenuts  

Addit ional  Course  

S E A S O N A L  S I T D O W N

Fresh cornish  crab,  cucumber  sa lad ,  pars ley  ge l ,  br ioche

House  smoked sa lmon,  pickled cucumber ,  horseradish  sour  cream

Candid beetroot ,  whipped goats  curd,  toasted haze lnuts

Gazpacho soup,  sourdough,  sa l ted butter

M A I N  C O U R S E

Slow roasted Wenslydale  lamb,  herb crust ,  roasted carrots ,  pomme anna 

Pasture  ra i sed beef  f i l let ,  charred onions ,  brocol l ini ,  fondant  potato ,  sa l sa  verde  

Chicken bal lot ine ,  parma ham,  tomato ,  p i stachio ,  pomme puree ,  f ine  beans

Pan fr ied  cod lo in ,  buttered baby potatoes ,  samphire ,  capers ,  l emon butter  

Summer peas ,  potato  gnocchi ,  spinach,  bas i l  pesto ,  toasted pine  nuts  

D E S S E R T

Mini  pavalova ,  summer fruits ,  vani l la  cream

White  chocolate  parfa i t ,  poached cherr ies ,  orange  nougat

St icky  date  pudding ,  tof fee  sauce ,  vani l la  ice  cream 

Creme brulee  tart ,  honey ,  f ig  

Vani l la  custard ,  poached rhubarb,  e lderf lower

C H E E S E

Engl i sh  cheese  se lect ion,  f ruit  paste ,  loca l  honey ,  sourdough crackers



L A N D
Slow roasted lamb shoulder ,  moroccan spices ,  f laked a lmonds ,  f resh  mint  

T H E  M A I N  E V E N T  

Free  range  porchetta ,  bra i sed fennel ,  Apple
Chargri l led  f i l let  of  beef ,  b lack gar l ic  butter ,  sa l sa  verde

Free  range  chicken bal lot ine ,  semi  dr ied tomatoes ,  spinach ,  p i s tachio  

House  smoked beef  br i sket ,  molasses ,  bbq sauce

S E A

Roasted market  f i sh ,  bean cassoulet ,  s tem broccol i

Pael la ,  sa f fron r ice ,  f resh  seasonal  seafood

S O I L
Whole  roast  caul i f lower ,  a lmond tahini ,  mint ,  pomegranate  

Harissa  roasted chickpeas ,  peppers ,  a i r  dr ied tomatoes ,  spinach,  gr i l led  hal loumi

Charred cabbage  wedges ,  eggplant  s teak ,  lemon dress ing ,  house  dukkah 

Puttanesca  baked Gnocchi ,  tomatoes ,  capers ,  mozzare l la ,  bas i l  

Gri l led  Langoust ines ,  f resh  crab,  t iger  prawns ,  smoked sa lmon,  cucumber  sa lad
Baked s ides  of  sa lmon,  samphire ,  fennel ,  b lackened lemon

Our share  plate  menu i s  set  to  make your  guests  fee l  l ike  one  big  extended
family ,  encouraging conversat ion as  a  var iety  of  de l ic ious  dishes  are  passed
around to  be  enjoyed together .



S I D E S

T H E  M A I N  E V E N T  

Crispy  roast  potatoes ,  rosemary ,  thyme sa l t  

Honey roast  heir loom carrots ,  rosemary

Buttered baby potatoes ,  f resh  herbs ,  rock sa l t

Fine  beans , s tem broccol i ,  spinach,  lemon butter  

S A L A D S
Gem lettuce ,  radicchio ,  f resh  herbs ,  c i trus  v inegar

Summer s law,  cabbage ,  apple ,  fennel ,  ka le ,  yogurt  dress ing

D E S S E R T S  

Chocolate  de l ice ,  sa l ted  caramel ,  peanut  br i t t le  

Mango,  pass ion fruit  and coconut  parfa i t  

Summer fruits  pavlova ,  vani l la  cream

Apple  tarte  tat in ,  butterscotch sauce  

Red and golden beetroots ,  her i tage  carrots ,  p ickled red onions

Panzanel la ,  sa l ted plum tomatoes ,  gar l ic  croutons ,  sha l lots ,  bas i l  

Charred Kumara ,  f resh  herbs ,  preserved lemon,  seaweed butter

Cos  wedges ,  sourdough croutons ,  cr i spy  shal lots ,  buttermilk  dress ing

Zucchini ,  f resh  lemon,  chi l l i ,  gar l ic ,  red  pepper  

Moroccan inspired couscous ,  f resh  mint ,  pomegranate

Heir loom tomatoes ,  capers ,  bas i l ,  burrata  

Sticky  date  pudding ,  tof fee  sauce ,  vani l la  ice  cream

Zuppa Inglese  (Grandmas  Tri f le )  

C H E E S E  
Engl i sh  cheese  se lect ion,  f ruit  paste ,  loca l  honey ,  sourdough cracker

Kalamata  o l ives ,  baby plum tomatoes ,  red  onions ,  lebanese  cucumber



C A N A P E  M E N U

Beetroot  cured sa lmon,  di l l ,  capers ,  toast

Slow roasted lamb,  yogurt ,  f resh  mint ,  p inwheel

Tiger  prawn,  avocado,  f resh  l ime,  cucumber

Peking duck,  hois in ,  sha l lot ,  cucumber  

Parmesan cups ,  ceasar  sa lad ,  cr i spy  pancetta

Spiced sweet  potato  fa la fe l ,  yogurt ,  mint

Caprese  skewers ,  semi  dr ied tomato ,  mozere l la ,  bas i l  

Caramal i sed onion,  tunworh soft ,  sourdough toast

Thai  f i shcakes ,  lemongrass ,  spr ing  onion

Wild mushroom arancini ,  red  pepper ,  herbs

Rare  dexter  beef ,  yorkshire  pudding ,  horseradish  cream

Gri l led  Hal loumi ,  l ime,  chi l l i ,  honey

Whipped goats  curd,  beetroot ,  p ickled red onion,  toast

Cata lan toast ,  avocado,  bas i l

Lincolnshire  Sausage ,  honey ,  mustard

Harissa  spiced chicken skewer ,  yogurt  dip

Smoked Salmon bl ini ,  creme fr iache ,  chives

Sherry  soaked f ig ,  mascarpone ,  prossuitto ,  

Gazpacho shots ,  bas i l  

Soft  boi led  quia l  eggs ,  ce lery ,  sa l t  

Fresh  crab,  d i l l ,  capers ,  cucumber ,  br ioche



T H E  C L A S S I C  M E N U

Served buffet  s ty le ,  our  bespoke displays  br ing  people  together  and
make for  a  v i sua l ly  impress ive  creat ion .

Honey g lazed ham,  engl i sh  mustard 
Rare  roast  Dexter  beef ,  horseradish  cream 
Homemade miniature  tart lets  
Sausage  Rol l s  with  sweet  red onions  
Spinach,  r icotta ,  f resh  mint  ro l l s  
Buttered New Potatoes ,  f resh  herbs
Fresh  Green Salad 
Class ic  Niçoises  Sa lad 
Art i san bread platter ,  sa l ted Butter

Baked s ides  of  Sa lmon,  sa l sa  verde ,  f resh  lemon 
Honey g lazed Ham,  engl i sh  mustard 
Rare  roast  Dexter  beef ,  horseradish  cream 
Heir loom tomatos ,  buratta ,  bas i l
Buttered baby potatoes ,  f resh  herbs
Class ic  Niçoise  sa lad ,  f ree  range  egg  
Seasonal  beetroot ,  p ickled shal lots ,  her i tage  carrots  
Fresh  green sa lad ,  f resh  herbs ,  c i trus  v inegar
Art i san Bread platter ,  sa l ted  butter

T H E  G R A N D

T H E  C L A S S I C



T H E  C L A S S I C  M E N U

Served buffet  s ty le ,  our  bespoke displays  br ing  people  together  and
make for  a  v i sua l ly  impress ive  creat ion .

Heir loom tomatoes ,  burrata ,  f resh  bas i l
Spinach,  r icotta ,  f resh  mint  ro l l s
Harissa  roasted chickpeas ,  peppers ,  a ir  dr ied tomatoes ,  spinach,  gr i l led  hal loumi
Panzanel la ,  sa l ted plum tomatoes ,  gar l ic  croutons ,  sha l lots ,  bas i l  
Homemede miniature  tart lets
Seasonal  beetroot ,  p ickled shal lots ,  her i tage  carrots
Cos  wedges ,  sourdough croutons ,  cr i spy  shal lots ,  buttermilk  dress ing  
Buttered baby potatoes ,  f resh  herbs
Artisan Bread,  o l ives ,  sa l ted  butter  

Showcas ing  the  best  of  Br i t i sh  Cheeses
 
Long Clawson St i l ton 
Lincolnshire  Poacher
Rutland Red 
Tunworth Soft  
Rosary  Goats

Accompanied with  Figs ,  Celery ,  Grapes ,  f ruit  paste ,
Chutney ,  Art i san Bread,  Engl i sh  Butter  & sourdough
crackers

Charcuter ie  p latters  (addit ional )  

T H E  S I G N A T U R E

T H E  V I C T O R Y



L I V E  S T A T I O N S

Our l ive  food stat ions  provide  an interact ive  way for  your  guests  to
enjoy  a  casual ,  exc it ing  approach to  dining .  Street  food sty le .  

Mexican spiced s low roasted beef  
Chipot le  t inga  chicken 
Cod,  marinated with  l ime and chi l l i
Green herbed sa lad ,  cor iander ,  l ime 
Pickled red onions  
Corn s law,  red cabbage
Lime spr i tzed avocado
Sour  cream,  sa l sa
Soft  F lour  Tort i l las

Dexter  beef  burgers ,  cheese ,  gherkin ,  burger  sauce
Lincolnshire  s ty le  Sausage ,  caramel i sed onions
Paprika  chicken kebab,  f resh  l ime 
Harissa  roasted peppers ,  zucchini ,  ha l loumi  
Summer s law,  cabbage ,  apple ,  fennel ,  ka le ,  yogurt  dress ing  
Herbed Potato  Sa lad 
Charred Corn with  rock sa l t  
Fresh  sa lad
Soft  Bread Rol l s ,  butter

B B Q

T A C O S

S E A F O O D  B B Q

King Prawns ,  gar l ic ,  chi l l i ,  l emon
Salmon steak ,  lemon,  di l l ,  capers  
Portuguese  s ty le  seafood skewer
Fresh  white  crab ,  cucumber ,  d i l l
Samphire ,  fennel  sa lad  
buttered baby potatoes ,  f resh  herbs
Fresh  green sa lad
Artisan bread,  sa l ted butter



L I V E  S T A T I O N S

Our l ive  food stat ions  provide  an interact ive  way for  your  guests  to
enjoy  a  casual ,  exc it ing  approach to  dining .  Street  food sty le

Battered f i sh ,  Seaweed tartare ,  iceberg  
Gri l led  lemon grass  chicken,  p ickled vegetbles ,  cor iander  
House  smoked BBQ beef  br i sket ,  cr i spy  onions  
S low roasted pork shoulder ,  seasonal  s law,  apple  sauce  
Wensleydale  lamb baby Spinach,  mint  yogurt  
Spiced fa la fe l  babaganoush,  rocket ,  tomato 
Gri l led  hal loumi ,  roasted pepper ,  rocket ,  pesto
Served in  s l ider  buns  with  skinny fr ies

S L I D E R S

Class ic ,  tomato sauce ,  mozzare l la ,  bas i l  
S ignature ,  goats  cheese ,  caramel i sed onions ,  beetroot  
Grand,  tomato sauce ,  buratta ,  prosc iutto ,  rocket ,  parmesan
Blue ,  creamy st i l ton,  pear ,  honey  
Feast ,  sa lami ,  nduja ,  tomato ,  mozzare l la ,  herbs
Victory ,  spinach,  zucchini ,  a i r  dr ied tomato ,  lemon,  r icotta
Hawai ian ,  tomato sauce ,  f resh  pineapple ,  ham,  mozzare l la

S O U R D O U G H  P I Z Z A

L O A D E D  P I E S

Steak,  a le  and potato
Chicken,  leek  and mustard 
Steak ,  s t i l ton and mushroom
Lamb,  rosemary  and gar l ic
Ham hock , thyme and leek
Squash ,  leek ,  spinach and cheddar
served with  creamy mash potato ,  mashed peas ,  u l t imate  gravy  



L I V E  S T A T I O N S

Our l ive  food stat ions  provide  an interact ive  way for  your  guests  to
enjoy  a  casual ,  exc it ing  approach to  dining .  Street  food sty le

Slow roasted pork shoulder ,  cr i spy  crackl ing ,  s tuf f ing ,  apple  sauce
House  smoked beef  br i sket ,  molasses ,  bbq sauce
Slow roasted lamb shoulder ,  moroccan spices ,  f laked a lmonds ,  f resh  mint
Free  range  chicken bal lot ine ,  semi  dr ied tomatoes ,  spinach ,  p i s tachio
Harissa  roasted peppers ,  zucchini ,  ha l loumi

 Art i san Bread rol l s ,  butter

S L O W  R O A S T  M A I N S

Crispy  Roast  Potatoes ,  rosemary ,  thyme sa l t  
Charred Kumara ,  f resh  herbs ,  preserved lemon,  
Buttered potatoes ,  f resh  herbs ,  rock sa l t
Honey roast  heir loom carrots ,  rosemary
Charred corn,  sa l ted butter  
Sourdough baguette ,  gar l ic  butter  

S I D E S

S A L A D S

Gem lettuce ,  radicchio ,  f resh  herbs ,  c i trus  v inegar
Red and golden beetroots ,  her i tage  carrots ,  p ickled red onions
Summer s law,  cabbage ,  apple ,  fennel ,  ka le ,  yogurt  dress ing
Panzanel la ,  sa l ted plum tomatoes ,  gar l ic  croutons ,  sha l lots ,  bas i l
Moroccan inspired couscous ,  f resh  mint ,  pomegranate
Zucchini ,  f resh  lemon,  chi l l i ,  gar l ic ,  red  pepper
Heir loom tomatoes ,  capers ,  bas i l ,  burrata
Cos  wedges ,  sourdough croutons ,  cr i spy  shal lots ,  buttermilk  dress ing
Kalamata  o l ives ,  baby plum tomatoes ,  red  onions ,  lebanese  cucumber



D E S S E R T S

Our del ic ious  col lect ion i s  handmade and des igned to  excite  your  guests .

Lemon Tart ,  f resh  raspberr ies  
Mango,  pass ionfruit  pannacotta ,  roasted coconut
Almond,  Berry  Frangiapani  tarts  
Creme brulee  tart ,  honey ,  f ig  
Vani l la  custard ,  poached rhubarb,  e lderf lower
Mini  pavalova ,  summer fruits ,  vani l la  cream
flour less  chocolate  Brownie
Vani l la  cheesecake ,  k irsch ,  cherr ies

Sticky  Date  Pudding ,  tof fee  sauce
Summer fruits  pavlova ,  vani l la  cream
Apple  tarte  tat in ,  butterscotch sauce
Chocolate  de l ice ,  sa l ted  caramel ,  peanut  br i t t le  
Key  Lime Pie ,  vani l la  cream,  
Mango,  pass ion fruit  and coconut  parfa i t
Zuppa Inglese  (Grandmas  Tri f le )

S H A R I N G  P U D S

I N D I V I D U A L  D E S S E R T S

T R A D I T I O N A L  C A K E S

Carrot  cake
Victor ia  sponge
lemon curd cake  
Flour less  orange  and a lmond
Baked cheese  cake  
Bakewel l  tart  
Chocolate  sponge  



We offer  a  se lect ion of  art i san cheeses  that  can be  s tacked and decorated for
any specia l  occas ion or  they  make a  great  centrepiece  for  a  wedding .  I f  you
require  something more  bespoke we of fer  a  serv ice  which we can advise  on
f lavour  combinat ions  and pair ings  so  that  your  personal i sed cake  ref lects
your  individual  taste .  Al l  of  our  cakes  are  accompanied with  seasonal  dr ied
fruits ,  home made chutney  and crackers

C H E E S E  C A K E S

The c lass ic  s tack feeds  40  -  60  £250 .00  
Blackst icks  b lue  
Somerset  Br ie  
Cornish  Yarg  
Coverdale  
Godminster  heart  

The grand stack feeds  60  -  80  £295 .00  
Rutland Red 
Montagnolo  Aff ine  
Garl ic  Yarg  
Sharpham Rust ic  
Godminster  heart  

The Signature  s tack feed 80 -  100  £345 .00  
Cornish  yarg  
Long Clawson st i l ton 
Dambuster  
Baby Manchego 
Pont  Leveque  
Neuf  Chate l  Heart



C L A S S I C  T E A  

Sweet  and savoury  opt ions  des igned to  be  enjoyed throughout  the  day

Bagels  and breakfast  s l iders
Engl i sh  bacon,  egg  
Avocado,  spinach,  tomato 
Smoked sa lmon,  cream cheese ,  chives
Lincolnshire  sausage ,  f ie ld  mushroom 

Banana bread 
Seasonal  f ruit  p latter  
Mini  pastry  Se lect ion 
Breakfast  crumble ,  yogurt ,  seasonal  compote

Finger  Sandwiches  
Smoked sa lmon,  cream cheese
Cornish  crab,  d i l l ,  cucumber
Free  range  egg ,  mustard cress  
Honey roast  ham,  mustard ,  tomato
Cream cheese  with  Cucumber  
Coronat ion Chicken

Homemade scones
Strawberry  conserve
Clotted cream
Summer berr ies  

Home Baked Cakes  
Dark chocolate  brownie  
Lemon curd sponge  
Almond,  berry  frangipani  
Carrot  Cake

A F T E R N O O N  T E A

M O R N I N G  T E A



S A L A D  C O L E C T I O N

A great  accompaniment  to  any  menu

S A L A D S

Buttered new potatoes ,  f resh  herbs
Gem lettuce ,  radicchio ,  f resh  herbs ,  c i trus  v inegar
Red and golden beetroots ,  her i tage  carrots ,  p ickled red onions
Summer s law,  cabbage ,  apple ,  fennel ,  ka le ,  yogurt  dress ing
Panzanel la ,  sa l ted plum tomatoes ,  gar l ic  croutons ,  sha l lots ,  bas i l
Moroccan inspired couscous ,  f resh  mint ,  pomegranate
Zucchini ,  f resh  lemon,  chi l l i ,  gar l ic ,  red  pepper
Heir loom tomatoes ,  capers ,  bas i l ,  burrata
Cos  wedges ,  sourdough croutons ,  cr i spy  shal lots ,  buttermilk  dress ing
Kalamata  o l ives ,  baby plum tomatoes ,  red  onions ,  lebanese  cucumber
Papaya ,  carrot ,  chi l l i ,  peanut
Roasted new potatoes ,  mustard ,  d i l l
Heritage  carrots ,  rosemary ,  thyme
Charred kumara ,  f resh  herbs ,  preserved lemon
Tabouleh ,  f resh  herbs ,  feta  cheese
Spinach quinoa ,  a ir  dr ied tomatoes ,  p i s tachio
Tumuric  roasted caul i f lower ,  spinach,  cr i spy  kale
Indones ian sty le  egg  noodles ,  pack choi ,  spr ing  onion 
Roasted summer squash ,  green lent i l s ,  baby spinach 
Asian sty le  cucumbers ,  sesame,  chi l l i  
Orzo,  red pesto ,  spinach,  a ir  dr ied tomatoes  
Waldol f ,  ce lery ,  apple ,  walnuts  
Poached pear ,  b lue  cheese ,  honey  


