
£4.50 EACH

£5.50 EACH

Smoked Scottish Salmon Blini
Pickled Cucumber & Lemon Sour Cream

Ahi Tuna,  Cucumber (gf)  
Togarashi, Sesame Mayo

BBQ Pul led Pork Sl iders

Steak tartare,  smoked egg yolk 

Crab Tian 
Avocado, Curried Mayo, Coriander 

Prawn Cocktail  
Shredded Gem, Cognac Dressing 

Vol au Vent 
Wild Mushroom Duxelles, Mornay 

Jalapeno Cheese Poppers (ve)  
Coconut Feta, Smoked Paprika 

Compressed Watermelon Feta Skewers (ve/gf) 
Lovage Pesto, Balsamic Glaze

Beetroot & Goats Cheese (ve/gf)

Hummus & Pita (VG)

CANAPÉS

 Beef Sl iders

Guests must order  a  minimum of  10  pieces per  item



£4 EACH

£10.50 EACH

Chocolate & Salted Caramel  Tartlet  

Assorted Macarons

Raspberry Financier,  Passion Fruit  Curd

Lemon Meringue Loll ipops (gf)

Pina Colada Doughnuts 

Strawberry Sable Breton (ve/gf)  

Mini  Fish & Chips
Tartar  Sauce

Roasted Salmon Fi l let  
Herb Crushed Potatoes, Champagne & Lemon Sauce

Dry aged Ribeye 
Chimichurri, Chips

Mini  Hot Dogs 
Mustard, Caramelized Onions

Jerk Chicken 
Coleslaw

Risotto al la  Milanese (ve/gf)  
Saffron Coconut Mousse, Parsley 

Spinach & Ricotta Raviol i  (v)  
Butter Emulsion, Sage 

Shallot  Tart  Tatin,  balsamic glaze (ve)  
Rocket Salad, Cherry Tomatoes 

BOWL FOOD 

DESSERT CANAPÉS

Guests must order  a  minimum of  10  pieces per  item

Guests must order  a  minimum of  10  pieces per  item



£60 PER PERSON

STARTER

Pea and Lettuce Soup (vg/gf)  

Scottish Smoked Salmon 
Horseradish Cream, Pickled Fennel, Rye Bread

Ham Hock Terrine 
Red Onion Marmalade, Sour Dough 

SIDE

Mixed Vegetables £5.50 
Green Beans, Tender Stem Broccolini & Mangetout Peas

Buttered New Potatoes (v)  £5.50 

Truffle Parmesan Fries *£7.50

Side Salad £5.50

DESSERT

Strawberry and l ime cheesecake 
Oat & Honey Crumb

Hot chocolate fondant 
Mint Ice Cream 

Passion fruit  and Mango pavlova (ve/gf on request) 
Coconut Ice Cream 

MAIN

Wild  mushroom Risotto,  parmesan (vg upon request)

Pan Fried Sea Bass Fi l let  
Crushed New Potatoes, Sunblush Tomato, Baby Spinach, White Wine Sauce 

Gri l led Chicken breast (gf)  
Buttered Mash Potatoes, Kale, Hen of the Woods Mushrooms, Red Wine Sauce 

SET MENU 1



£80 PER PERSON

DESSERT

Selection of  Cheeses 
Crackers, Grapes

Apple Tart Tatin 
Crème Fraiche 

Summer berry Eton Mess (ve/gf)  
Blackcurrent Sorbet

Chocolate & Pral ine torte 
Morello Cherry Sorbet 

SIDE

Buttered New Potatoes /  Mint  (v)  £5.00

Truffle Parmesan Fries £7.00

Buttered carrots,  parsley £5.00

STARTER

Roasted Jerusalem Artichoke Soup (ve)  
Artichoke Crisp

Seared Scallops 
Samphire & Champagne Velouté

Scottish Dry-Aged Steak Tartare 
Smoked Egg, Sourdough

MAIN

Spinach & Ricotta Raviol i  (v)  
Butter Emulsion, Sage 

Roast Loin of  Cornish Cod,  
Mussels, Cockles And Sea Vegetables, Shellfish Sauce 

Scottish Beef Fi l let  (medium-rare or  well  done)  
Truffled Mash Potatoes, Creamed Spinach, Red Wine Sauce

SET MENU 2

Bread and butter

Amuse bouche

Petit  fours
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