
HOT COLD DESSERTS

Something more bespoke?
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Sample menu
C A N A P É

£3.00 pp

£4.50 pp

F R E E S P I R I T  E V E N T S

-Mini Lamb & Mint Kofta (GF,DF)

-Wild Mushroom Arancini (V)

-Aged Cheddar Cheese & Pickle Bon-Bon (V)

-Crispy Pork Belly & Maple Glaze (GF,DF)

-Mini Pigs In Blankets (DF)

-Ham and Cheddar Croquette

-Thai Crab Cakes & Chilli Mayonnaise

-Devils on Horseback (GF,DF)

-Salt & Pepper Squid in Cone (DF)

-Mini Yorkshire Pud, Shin of Beef, Horseradish
Créme

-Confit Duck Roll & Spiced Plum Jam (DF)

-Crispy Chicken Skewer (DF)

-Quail Scotch Egg

-Classic Sausage Roll (DF)

-Duck Cake with Hot Soy Sauce (DF)

-Chilli tiger prawn lolly (GF, DF)

-Goats’ cheese, Black olive tartlet (V)
 

-Smoked Salmon & Caviar Blini (DF)

-Smoked Salmon & Spinach Roulade (GF)

-Scallop & Lime Tapocci (GF,DF)

-Tuna Sashimi, Pickled Carrot & Ginger (GF,DF)

-Chilli, Beetroot, Whipped Feta (V,GF)
 

-Chipotle Spiced Chicken, Sour cream & Coriander
(GF)

-Pesto, Mozzarella Crostini (V)

-Tomato & Basil Crostini (V/VG,DF)

-Falafel & Hummus Canape (V,VG.GF.DF)

-Mini dark chocolate tart, Pistachio Crumb

-Mini Mixed Macarons 

-Seasonal Pavlova (GF) 

-Chef’s Bitesize Cheesecake 

-Fruit Skewers (VG, GF) 

-Mini Chocolate Brownies (VG.GF)

-Apple Crumble Tartlets

-Miniature Cake Selection (V, DF)
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