
 Party Menu
Nibble Platters 

(Olives , plum cherry tomatoes , cornichons & silver skin onions & cheese straws)

Cheese & Meat Boards
(Salami , chorizo , Prosciutto ,  Manchego, cheddar , Blue Cheese & brie - all offered with homemade sweet chilli jam , Red Onion

Chutney ,crackers ,  celery , apricots  & grapes )

Sliced Fresh Loaves with oils & dips 
(a selection of hand cut artisan loaves offered with homemade houmous , balsamic & olive oil dip , homemade herb butter )

Filled Wraps
(smoked salmon , cream cheese & dill / Pulled Chicken with siracha dressing & little gem lettuce / Falafel , mango chutney &

mixed leaf salad / Cheddar mayo & spring onion)

Black & white rice salad with cumin-roasted butternut squash

Cucumber , dill & edamame salad with a fresh sesame & olive oil drizzle

Tomato , carrot & spring onion salad in a light balsamic dressing topped with pumpkin seeds 

Hoi Sin & Honey Chipolatas 
(served hot sprinkled with toasted sesame seeds)

Homemade Mushroom Arancini 
(served hot topped with truffle mayo and fresh rocket) 

Twice Baked Baby Potato Bites 
(served hot with bacon , cheese & chive / cheese, spring onion & black pepper)

Homemade Pork  , Chorizo & poppy seed  Sausage Rolls 
(served hot)

@ £22+vat per head


