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Cheese Steak toasted sandwich

Rare beef and onion jus mini Yorkshire

Satay chicken skewers

Confit duck, hoisin sauce, spring onion

Chicken & tarragon sausage roll

Pork & apple croquettes

Crispy pork belly skewers

Honey glazed mini chorizo

Ponzu tuna, crispy Nori taco

Fish finger sandwich, tartar sauce

*Supplement applies

King prawn tempura, sriracha mayo

Colchester oyster, Champagne vinegar

Salmon tartare, caviar, crème fraîche

Potted shrimp, Melba toast

Sushi Selection (£2/pp supplement)

New jacket potato, shallot, sour cream

Chickpea fritter, baba ganoush

Pea & horseradish tartlets

Thai summer roll, hoisin

Feta, watermelon & basil skewers

Canapé Menu
3 choices included as standard, additional items £3/pp



Fish and Chip Cones 

Freshly battered fish, served with crispy hand cut
chips and homemade tartare sauce

Traditional Baps 

Dry cured bacon, rare breed sausages and vegan
sausages, served in soft floured baps and

accompanied by potato wedges and condiments

Handmade Pizzas 

Freshly made pizzas with a selection of toppings

Selection of homemade burgers 
(supplement of £5pp)

Dry aged beef burger, cheddar, lettuce and pickles
Buttermilk chicken burger, cheddar, lettuce and

pickles
Vegan burger, sliced vegan cheese, lettuce and

pickles

Evening Food

BBQ 
(supplement of £15pp) 

Lemon, thyme and garlic marinated chicken breast
Salmon and vegetable skewers with a lemon and dill

glaze
Or

Halloumi and Mediterranean vegetable skewers
8oz Steak house burger, cheddar, lettuce, tomato,

gherkin relish (vegan option available upon
advanced request)

Local pork sausage (vegan option available upon
advanced request)

Cous-cous salad with roasted vegetables, chickpeas,
apricots, pomegranate and mint

Or
French bean salad with mange tout, hazelnut and

orange
Hand cut potato wedges Or ½ Jacket potatoes

Cucumber and poppy seed salad
Baguette

Condiments

Please choose one main course option



Cheese and Charcuterie

Selection of British and French cheeses

Locally produced charcuterie meats

Mixed olives

Cornichons

Homemade bread

Evening Food

Sweet Selection

Choose two:

Chocolate brownie, salted caramel sauce

Amalfi lemon tart

Strawberry Eton mess

Vanilla cheesecake, chocolate sauce

Freshly baked scones, clotted cream and jam

Fresh seasonal fruit platter

Please choose one dessert option


