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Finger Food

Asparagus & Taleggio Quiche, Gooseberry Jam (V)

Kale & Beetroot Falafels, Red Pepper Hummus (VG)

Smoked Cornish Mackerel Pâté, Pickled Cucumber, Dill, Rye Bread

London Cured Salmon, Dulse Tartare Crème Fraîche, Mini Seeded Bagel 

Grilled Yellow Fin Tuna, Whipped Avocado, Garden Radish, Tomato Ponzu 

Dingle Dell Farm ‘Scotch’ Hens Egg, Allotment Piccalilli, Chiltern Watercress

Bang Bang Chicken, Spiced Peanut Relish, Coriander 

Cold Fork Buffet
Minimum of 20 people

Select Two Finger Food Items, Two Salads & One Dessert

Served with Artisan Bread & Butter

Salads 

Giant Couscous Tabouleh, Grilled Watermelon, Goats Cheese, Mint

Jersey Royals, Wye Valley Asparagus, Sorrel Yoghurt, Soft Boiled Burford Brown Egg

Chard Gem, Caesar Salad, Old Winchester, Sour Dough Croute 

Isle of Wight Tomato, English Buffalo Mozzarella, Lovage 

New Season Courgette, Grilled Peach, Caper Berries, Chilli, Smoked Almonds (VG)

Fennel, Chicory, Orange & Dill (VG)

Desserts

Mango & Lime Pavlova, Toasted Almonds 

London Honey Roasted Peach & Lemon Verbena Eton Mess

Hugh Lowe Farm, Strawberry & Ricotta Cheesecake

70% Manjari Chocolate & Pistachio Tart, Marinated Cherries 

Exotic Fruit Salad, Chilli & Passion Fruit Dressing 

Add on’s

British Cobble Lane Charcuterie platter, Cornichons, Quince,  
Grilled Sour Dough

Rennet & Rind British Cheese Board, Damson Preserve,  
Peter’s Yard Sour Dough, Grapes 

Anti Pasti Platter, Barrel Aged Feta, Grilled Med Vegetables, Hummus,  
Grilled Flat Bread


