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Cocktail Aperitivo 

Herefordshire Beef Shortrib Pattie,  
Smoked Mayonnaise, Monteray Jack, Seeded Brioche 

Camden Hells Battered Cornish Hake Goujons,  
Garden Pea Purée, Tartare Sauce 

Bruschetta Of Spiced Salami,  
Leek Mayonnaise, Grilled Artichokes, Sage Crips

Baked Sqaush & Taleggio Arancini,  
Beetroot Ketchup, Aged Parmesan (V)

Macacini, Charcoal, Smoked Onion Pomodoro Sauce, Toasted Hazelnut (V)

Whipped Driftwood Goats’ Cheese, Truffled London Honey,  
Pistachio, Grilled Focaccia (V)

Burrata, Heritage Tomato Fondue & Kalamata Olive Tartlet,  
Caperberries (V)

A light bite offering, perfect accompaniment 
to a cocktail reception 

Marinated Gordel Olives 

Smoked Marcona Almonds

Truffle & Pecorino Nuts

Chilli Rice Crackers 

Pretzels 

Old Winchester Sable 

Truffle Crisps 

COCKTAIL NIBBLES 


