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PICNIC HAMPER - £17.50 + VAT PER PERSON

Homemade English Beef, Stilton and Sticky Red Onion

Confit Puffs
Celeriac remoulade

Sun-dried Tomato and Goat’s Cheese Tart (V)
Basil pesto

Home Cooked Suffolk Leg Ham
House piccalilli

Cornish Cheddar (V)
Farmhouse pickle

Freshly Baked Artisan Baguette
English butter

Crisp Lettuce, Celery, Apple, Vine Tomatoes, Cucumber
and Pickled Onions
Salad cream

Jude’s Hampshire Ice Cream Tubs
Vanilla and chocolate

CREATE YOUR OWN SALAD BAR - £15.00 + VAT PER PERSON

Please choose one Meat, one Fish and one Vegetarian Option to build your menu

Pulled Roast Chicken
Garlic, oregano

Marinated Barrel Aged Feta Cheese (V)
Lemon oil, chilli, thyme

Confit Tuna Loin
Extra virgin olive oil, red onions, herbs

Pulled Suffolk Ham Hock
Grain mustard, tarragon

Warm Spiced and Cracked Spinach Falafel (V)
Organic natural yoghurt, mint sauce

Tiger Prawns
Sweet chilli, lime, coriander

Crisp Mixed Leaves
Extra virgin olive oil, balsamic vinegar

Vine Tomatoes, Cucumber, Red Onion, Avocado, Pepper
and Carrot

House dressing, honey and mustard dressing, ranch dressing,

1000 island dressing

Red Cabbage, Red Onion and Heritage Carrot
House pickled

Sourdough Croutons
Cracked pepper coated, Maldon sea salt, parmesan

Lemon Drizzle
Matcha tea, candied zest

Coconut and Chia Seed Pot
Soft berries
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HEALTHY 1 - £20.50 + VAT PER PERSON

Yellow Fin Tuna Loin

Grilled peppers, aubergine, courgettes, sun-dried tomatoes,

tahini dressing

Cracked Pumpkin and Spinach Falafel (V)

Organic natural yoghurt, coriander, mint, house pickled

red cabbage

Raw Seasonal Heritage Vegetables (V)

Grilled wholemeal pitta bread, pea and mint dip, house hummus

Chicken Breast
Sweet chilli, mango, chilli, lime, bok choy

Naked Seasonal Leaf Salad
Smoked rapeseed oil, light mayo, extra virgin olive oil,
balsamic vinegar

Spelt and Sultana Cookies
Organic natural yoghurt

Vanilla and Soya Milk Panna Cotta
Mango salsa

HEALTHY 2 - £20.50 + VAT PER PERSON

Cornish Hake
Mussels, samphire, heritage tomatoes, lemon oil

Green and White Asparagus (V)
Soft egg, truffle

Raw Seasonal Heritage Vegetables (V)

Grilled wholemeal pitta bread, heritage tomato salsa,

house tzatziki

Chicken Breast
Honey, lemon, garlic, peas, broccoli, broad beans

Naked Seasonal Leaf Salad
Smoked rapeseed oil, light mayo, extra virgin olive oil,
balsamic vinegar

Organic Yoghurt Trifle
Mango, passion fruit

Raspberry and Almond Bliss
Organic natural yoghurt
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AMERICAN 1 - £20.50 + VAT PER PERSON

Fried Buttermilk and Mustard Chicken Classic Caesar Salad
Blue cheese mayo, celery Parmesan croutes
Lattice Fries House Hot Sauce Collection, American Mustards

Pulled BBQ beef brisket, jalapefios, chipotle and
NY City Cheesecake

Cherries

mozzarella cheese

Stone Baked Pizza (V)

Four cheeses S’mores Brownie

Vanilla crumb
House Fish Finger Taco

Radish slaw, guacamole, corn taco

AMERICAN 2 - £20.50 + VAT PER PERSON

Cornflake, Honey and Nut Fried Chicken Classic Caesar Salad
Wing sauce, blue cheese mayo, celery Parmesan croutes
Lattice Fries (V) House Hot Sauce Collection, American Mustards

Chilli cheese sauce, jalapefios, chipotle, mozzarella cheese
Doughnuts

Stone Baked Pizza American candy, cream

Pepperoni
Broken Red Velvet

Prawn Mac ‘N’ Cheese Cream cheese

Classic elbow pasta, grilled tiger prawns, signature three
cheese sauce

INDIAN - £20.50 + VAT PER PERSON

Tiger Prawn Kitchari Red Onion, Preserved Lemon and Coriander Salad
Fried basmati rice, tiger prawns, vegetables, spices Preserved lemon juice reduction dressing
Balti Spiced and Organic Natural Yoghurt Roast Paneer (V) Garlic and Coriander Buttered Naan Bread

Coconut sauce, pilau rice, poppadums, toasted coconut, chilli,

coriander salad Mango Chutney, Lime Pickle, Riata

Tandoori Chicken Coconut Rice Pudding
Fresh chillies, preserved lemon Roast pineapple
Heritage Carrot and Spinach Bhajis (V) Chia Tea Bralée
Organic natural yoghurt, coriander, mint, house pickled Mango

red cabbage
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ENGLISH - £20.50 + VAT PER PERSON

London Craft Ale Battered Haddock Naked Seasonal Leaf Salad
Chip shop chips, mushy peas, lemon Smoked rapeseed oil
Roast Asparagus (V) Stokes English Tomato Ketchup and Brown Sauce

Foraged mushrooms, soft egg, pea salad

Banoff
Heritage Cauliflower Cheese (V) anomes

Roast purple sprouting broccoli, chestnuts, Cheddar, Stilton,
smoked Cheddar cheese sauce

Caramelised banana, Maldon sea salt caramel
SW6 Mess

Black Treacle and Stout Pulled Ham Hock Raspberry, lime
Champ potatoes, savoy cabbage, parsley sauce

CHINESE - £20.50 + VAT PER PERSON

Chicken Fried Rice Crispy Vegetable and Beansprout Salad
Fried egg, coriander, chillies Coriander, sesame

Tofu (V) Soy Sauce, Sesame Oil

Shiitake mushrooms, aubergine, pepper, green onions, black

bean sauce Yuzu Curd Basket

Ginger nut crumb, orange
Steamed Dim Sum (V)

Soy and chilli dressing, fragrant herbs Black Sesame Cream

Peanut praline, blackberries
Tiger Prawns

Ginger, garlic, Chinese greens

JAPANESE - £20.50 + VAT PER PERSON

Tuna Sushi Salad Bowl Crisp Japanese Slaw
House pickled vegetables, seaweed Japanese mayonnaise
Salt and Pepper Tofu (V) Soy Sauce, Sesame QOil, Wasabi Tubes

Asparagus, green onions, pepper, soba noodles
Sweet Sushi

Edamame Bean, Quinoa and Black Rice Salad (V) Watermelon, pistachio, ginger-caramel sauce

Ginger dressing

Pulled Japanese BBQ Beef Matcha Tea Mess

) Blackberries
Steamed bun, green onions, leek, cucumber, sesame seeds
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MEXICAN - £20.50 + VAT PER PERSON

House Fish Finger Taco
Radish slaw, guacamole

Chipotle Chilli and Paprika Potato Skins (V)
Heritage tomatoes, coriander salsa

Sweetcorn Jack Cheese and Wood-fired Red Pepper Mexi-
can Frittata (V)
Sweetcorn mayonnaise

Mexican Cantina Chilli Con Carne
Rice, guacamole, grated Cheddar, sour cream

SPANISH - £20.50 +

Tomato and Red Onion Salad
Chilli oil

House Hot Sauce Collection, Salsa, Sour Cream, Guacamole

Tres Leches
Toffee, vanilla

Spiced Chocolate Brownie
Candied chillies

VAT PER PERSON

Chicken Skewers
White bean purée

Chipotle Chilli and Paprika Potato Skins (V)
Heritage tomatoes, coriander salsa

Sweetcorn Manchego Cheese and Wood-fired Red
Pepper Frittata (V)
Sweetcorn mayonnaise

Seared Tuna
Tomato sauce, gazpacho salsa

Tomato and Red Onion Salad
Chilli oil
Smoked Garlic Mayo, Saffron Mayo, Smoked Paprika Mayo

Crema Catalana
Cherries

Seville Orange Marmalade Cake
Lemon balm

GREEK - £20.50 + VAT PER PERSON

Chicken Souvlaki
Smoked paprika mayo

Aubergine Fritters (V)
London craft ale, lemon and oregano batter, garlic mayonnaise

Grilled Halloumi and Cherry Tomatoes (V)
Lemon, oregano

Chermoula Prawns
Lemon, parsley oil

Greek Salad
Feta, gem heart, tomatoes, cucumber, red onion, olives, olive oil

Pitta Bread
Tzatziki, Hummus

Orange Blossom Milk Pudding
Sesame brittle

Semolina Cake
Candied pistachio
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ITALIAN 1 - £20.50 + VAT PER PERSON

Charcuterie and Antipasti Roast Tuna
Salami Milano, Prosciutto di Parma, mortadella, pastrami, Penne pasta, tomato sauce, salsa verde
smoked turkey crown, Laverstoke Park Farm mozzarella

) Tomato, Mozzarella and Red Onion Salad
pearls, charred, roasted and marinated vegetables (V),

) Basil ol
purple basil pesto, lovage pesto, parmesan cheese,
Balsamic vinegar, extra virgin olive oil Tiramisu Cheesecake
. Biscotti
Risotto (V)
Saffron, sun-dried tomatoes, parmesan Sicilian Lemon Polenta Cake

. Lemon mascarpone
Stone Baked Pizza (V)

Four cheeses

ITALIAN 2 - £20.50 + VAT PER PERSON

Slow Pulled Lamb Ragu Tomato, Mozzarella and Red Onion Salad
Paccheri pasta Garlic dough balls
Risotto

Smoked Garlic Aioli, Fresh Basil Pesto
Prawns, peas, mint, mascarpone

Potato Gnocchi (V) Bitter Chocolate Panna Cotta
Ricotta, spinach, sun-dried tomatoes Chianti poached pear

Stone Baked Pizza Sicilian Lemon and Thyme Cake
Four cheese (V), Pepperoni Almonds

ASIAN - £20.50 + VAT PER PERSON

JFC Steamed Dim Sum (V)

Japanese fried chicken, sweet potato fries, Tokyo BBQ sauce Korean sesame oil, soy sauce, sesame seeds
South East Asian Tiger Prawn Curry Vietnamese Coffee

Sticky coconut rice, prawn crackers, chilli, coriander Chocolate cream

Singapore Noodles (V) Coconut Tapioca

Crispy shallots Palm sugar baked pineapple
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HOT CARVED SANDWICH LUNCH - £19.25 + VAT PER PERSON

A supplement of £2.00 + VAT per person will be charged if more than one meat option is requested

Slow Cooked Pork Shoulder
Hot apple sauce, sage and three onion stuffing, cider crackling
OR

Garlic, Lemon and Oregano Chicken
Hot London sourdough bread sauce, wild herb stuffing

Blow Torched Goat’s Cheese (V)
Grilled vegetables

Mini Skin-on Roasted Potatoes
Garlic, red onion, herbs

Crisp Seasonal Leaves
English rapeseed oll

Kale Slaw
Sour cream, thyme, mustard

Blondie and Brownie Crate
Vanilla cream, cherries

Fairtrade Bananas and Pink Lady Apples

PREMIUM SANDWICH LUNCH - £14.70 + VAT PER PERSON

A Selection of Hot and Cold Deli Style Sandwiches
and Wraps

Skin-on Potato Wedges
Rosemary sea salt

Crisp Seasonal Leaves
English rapeseed oll

Kale Slaw
Sour cream, thyme, mustard

Jude’s Hampshire Ice Cream Tubs
Vanilla, chocolate

Fairtrade Bananas and Pink Lady Apples

CLASSIC SANDWICH LUNCH - £12.80 + VAT PER PERSON

A Selection of Cold Deli Style Sandwiches and Wraps
Packets of Kettle Chips

Crisp Seasonal Leaves
English rapeseed oll

Kale Slaw
Sour cream, thyme, mustard

Jude’s Hampshire Ice Cream Tubs
Vanilla, chocolate

Fairtrade Bananas and Pink Lady Apples
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