
This menu is only available for pre-orders. 
Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.

 An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using 
an oil which is produced from a genetically modified product. 

(v) Vegetarian (ve) Vegan (vea) Vegan available

Coronation chicken, gem lettuce / gf / 2350 Kcal / 40

Scotch quails egg, picalilli / 1820 Kcal / 40

M E A T

Rare  roast beef, Yorkshire pudding, horseradish cream /  1050 Kcal / 40

 Mini beef burgers, dill pickle, ketchup, mayo, cheese / 2010 Kcal / 45

C A N A P É  B O A R D S

Devon crab and apple tart,  / 3010 Kcal / 40

Salt & pepper squid, roast chilli sauce / gf / 860 Kcal / 40

Smoked salmon, sour cream and caviar blini / 870 Kcal / 40

Tempura prawn, Bloody Mary mayo / vg / 2470 Kcal / 45

Salt cod beignet, tartare sauce  / vg / 1050 Kcal / 35

Mini baked potato, sour cream, chives / v / gf / 900 Kcal / 30

Beetroot, goats cheese and walnut tart / v / 2670 Kcal / 35

Smoked cheese and black olive gougeres / v / 3060 Kcal / 30

Spiced falafel, coriander and mint relish / ve / gf / 940 Kcal / 30

Pea and potato samosa, mango chutney / ve / 750 Kcal / 30

Mini mozzarella, sundried tomato and artichoke skewer / v / 1090 Kcal / 40

S W E E T S

Lemon meringue macaroon / v / 1590 Kcal / 40

Salted caramel choux bun / 2840 Kcal / 40 

Chocolate and honeycomb tart / 3130 Kcal / 40

F I S H

P L A N T

10 canapés per board (of the same type), priced per board


