
All prices include VAT. A discretionary 13.5% service charge will be added to the fi nal bill. Please inform the team  of any allergies or dietary requirements.

Events Menu

COLD
Hummus, beetroot & tofu tart (Vg)

Smoked salmon, crème fraîche & caviar blinis
Beef carpaccio croutons, horseradish cream
Whipped feta, peas & asparagus crostini (V)
Black rice crisps, prawn tartare & avocado 

HOT
Mushroom & goats cheese tart (V)

Chicken wing lollipops & ‘Nduja mayonnaise
Tru�  e & Pecorino arancini (V)

BBQ pulled jackfruit burger & pineapple salsa (Vg)

Mini beef burgers 

SWEET
Mini Nutella doughnuts (V)

Rhum baba & mascarpone Chantilly cream (V)
Amalfi  lemon tart & meringue (V)
Pistachio & raspberry brownie (Vg)

Canapés
4 for £20.00 | 6 for £30.00 | 10 for £50.00*

Bowl Food & Mini Plates
3 for £ 30.00 | 5 for £ 40.00*

Ceps mushroom risotto (V)
Orecchiette Nerano (Vg)

Pan-fried salmon, mashed potato & salsa verde  
Crispy squid, red chilli, spring onion & lemon aioli  

Veal meatballs in tomato & basil sauce 

*Please note: Quantities are prepared and served in proportion to the total number of guests. 


