
 HEALTHY LIFESTYLE CHOICE  (v) VEGETARIAN  (ve) VEGAN  (gf) GLUTEN FREE 
(veo) VEGAN OPTION AVAILABLE  (gfo) GLUTEN FREE OPTION AVAILABLE
Please inform us of any allergies or dietary preferences prior to the event. All prices are exclusive of VAT at prevailing rate.

COLD
Seared ‘7 spice’ beef fillet

Beetroot, wild mushroom, dill roulade (ve)

Teriyaki salmon skewer, truffle mayonnaise

Smoked salmon, cucumber egg roll (gf)

Ticklemore cheese and beetroot tart (v)

Lobster and fennel scone

XO prawn egg roll (gf)

Smoked eel, pancetta, broad bean tart

Sussex Slipcote cheese, broad bean pesto, shortbread (v)

Gougères roquefort (v)

Ratatouille tartlet (ve) (gfo)

Wild mushroom and tarragon pâté (v) (gfo)

SM A LL A N D D E L I C AT E W I T H  
B I G F L AVO U RS

C A NA PÉS
CHOOSE C A NA PÉS FROM OUR SE A SONA L MENU

Entertain and celebrate with bite-size creations that use ingredients at their seasonal best. 
Minimum of 30 guests

HO T
Beef ribeye skewers, teriyaki sauce (gfo)

Chicken and gravy ‘pie’

Merguez lamb skewer (gfo)

Yakitori vegetables with ponzu sauce (ve)

 ‘5 spice’ duck croquettes, apple sauce

Fried chicken, sweet and sour pineapple 

Bombay potato, mango pickle (ve) (gfo)

Crispy carbonara

Prawn toast 

Savoury custard tart seasoned with a dashi glaze (v)

Japanese enoki mushroom fritters, ramen dipping sauce (ve)

Cauliflower, Montgomery Cheddar, mustard seed puffs (v)

Lobster thermidor

6 C A N A P É S £24.00 per guest

8 C A N A P É S £31.00 per guest

3 C A N A P É S A N D 3 BOW L FO O D  
£36.50 per guest

A D D I T I O N A L C A N A P É  
£4.20 per guest

A D D I T I O N A L BOW L FO O D  
£6.50 per guest



 HEALTHY LIFESTYLE CHOICE  (v) VEGETARIAN  (ve) VEGAN  (gf) GLUTEN FREE 
(veo) VEGAN OPTION AVAILABLE  (gfo) GLUTEN FREE OPTION AVAILABLE
Please inform us of any allergies or dietary preferences prior to the event. All prices are exclusive of VAT  
at prevailing rate.

C A NA PÉS
CHOOSE C A NA PÉS FROM  
OUR SE A SONA L MENU

Entertain and celebrate with bite-size creations that use ingredients at their seasonal best. 
Minimum of 30 guests

DESSERT C A NA PÉ
Blueberry and lemon curd sable (v)

Raspberry and chocolate lollipop (v) (gf)

Rhubarb and elderflower custard tart (v)

Berriolette pâte de fruit (ve) (gf)

Madeleine cake (v) 

Chocolate truffle with raspberry (v)


