
 

*MENUS ARE SUBJECT TO CHANGE, AS WE LOCALLY AND SEASONALLY SOURCE ALL OUR INGREDIENTS.  
PLEASE NOTE OUR KITCHEN IS NOT A NUT FREE ENVIRONMENT. 

LIGHT FINGER BUFFET 

 

SMOKED MACKEREL PATE ON TOAST WITH HOME MADE PICKLES 

(dairy, gluten, wheat, mustard) 

CHICKEN MINI QUESADILLA WITH SPICY SALSA ROJA 

(gluten, dairy, wheat, celeriac traces) 

CUCUMBER AND SMOKED HOUMOUS WITH HARISSA MINI BAGELS (V) 

(gluten, wheat, sesame) 

 

SWEET POTATO CURRY BALLS (VE) 

(mustard, gluten) 

SALMON AND BLACK BEANS FISHCAKES WITH TARTAR SAUCE 

(fish, dairy, soya, gluten) 

BREADED MOZARELLA STICKS 

(dairy, gluten, wheat, egg) 

MIXED LEAF SALAD WITH GOAT CHEESE 

(nuts, dairy) 

ROASTED SWEET POTATOES AND BEETROOT WITH QUINOA AND KALE SALAD (VE) 

 

DESSERT 

 

SEASONAL FRUIT SALAD (VE) 

CRÈME BRULEE CHEESECAKE 

(DAIRY, OATS, WHEAT, GLUTEN, SOYA, NUTS) 

CINDER TOFFEE MINI BROWNIES (GLUTEN FREE/VEGAN) 

(NUTS) 

 

Served with accompanying juices and water 


