
VEGETARIAN
MENU

HOMEMADE  PLANT BASED 'SAUSAGE' ROLLS
(DELICIOUS BLEND OF SUNDIRED TOMATOES & SAUTEED MUSHROOMS TOPPED WITH CRACKED BLACK PEPPER)



VEGGI PICNIC EGGS WITH TARRAGON MAYO DIP

(QAUILS EGGS WRAPPED IN CRUCNHY MIX OF CARROT & CHICKPEAS COATED WITH LIGHTLY SPCED CAYENNE
BREADCRUMBS )



TOPPED CROSTINI

(A SELECTION OF VIBRANT CAPRESE PESTO CROSTINI & CREAMY BRIE WITH CARAMELISED ONION CHUTNEY)



HOMEMADE TART SELECTION

(A CHOICE OF FRESH ROASTED VEGETABLE & FETA / CLASSIC GOATS CHEESE , SPINACH AND SUNDRIED TOMATO)



HANDCUT FILLED WRAPS

(FREE RANGE EGG MAYO WITH WATERCRESS / ROASTED VEGETABLES & HOUMOUS/FALAFEL WITH MANGO
CHUTNEY/MATURE CHEDDAR WITH HOMEMADE COLESLAW )




GARDEN GRAZING BOARDS
(OLIVES , PITTA WEDGES , CORNICHIONS , ARTICHKOES , SILVER SKIN ONIONS, HOMEMADE HOUMOUS, FALAFEL ,

CUCUMBER , CHERRY TOMATOES, GRAPES , RADISH , CELERY & CARROT STICKS)



FRESH FRUIT PLATTERS & HOMEMADE BROWNIE BITES




