COLD

* Beetroot Cured Salmon, Pickled Ginger and Wasabi

C 10 ud 2 3 & P O dium e Prawn Cocktail, Avocado and Sun-Blushed Tomato

¢ Smoked Salmon and Cream Cheese Roulade

4 * Bocconcini Mozzarella, Basil Pesto & Aged Balsamic
Events C an ap €S e Chicken Liver Parfait, Brioche and Pickled Walnut
e Goat’s Cheese Mousse, Beetroot Tartare

HOT

¢ Braised Beef & Blue Cheese Bon Bon

e Lamb & Mint Sausage Roll, Apricot Ketchup
e Teriyaki Chicken Skewer, Burnt Lime

* Cod Goujon, Tartare Sauce

e Wild Mushroom & Black Truffle Tart

e BBQ Pulled Pork Sliders, Sweet Corn Relish

VEGAN

e Truffled Cream Cheese, Cucumber & Sourdough

e Italian Bruschetta, Sun-Blush Tomato & Baby Basil
e Oriental Spring Roll, Gochujang & Rice Wine Dip
e BBQ Cauliflower Wings, Furikaki

* Roast Squash & Vegan Feta Bon Bon

PREMIUM OPTIONS

e Scallop & Lime Ceviche, Jalapeno Ketchup (£7pp)
* Lobster Slider, Thermidor Sauce (£8pp)
Fillet of Beef Carpaccio, Crispy Potato, Oscietra Caviar (8pp)

e Sirloin of Beef Tartare, Miso Mayonnaise (£5pp)
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e Italian Panzanella, Sourdough, Artichoke & Pine Nut
Events - BOWI FOOd e Classic Caesar, Cumbrian Pancetta, Anchovy & Aged Parmesan
e Black Truffle Houmous, Toasted Pita
o Buffalo Mozzarella, Grilled Grapes, Basil & Fire Smoked Almonds
e Scottish Smoked Salmon, Soft Boiled Egg, Avocado & Chilli Oil

Satay Chicken Bowl Food

HOT
e Moroccan Lamb & Apricot Meatball, Almond Cous Cous
e Braised Shin of Beef, Red Wine & Clotted Cream Mash
o Satay Chicken Thigh, Asian Slaw, Roasted Peanut
e Cumberland Sausage, Caramelised Red Onion Mash, Wholegrain Mustard
Gravy
e Sweet Chilli Glazed Scottish Salmon, Egg Noodle, Soy and Mirin

VEGAN
e Vegan Cheddar Cheese Risotto, Radish, Pea & Mint Fricassee
e Roast Cauliflower & Chick Pea Massaman, Braised Rice
e Stir Fried Noodle, Shaohsing Rice Wine, Coriander & Dark Soy
e Greek Salad, Spanish Gordal Olive, Vegan Feta, Sourdough Croute
e Marinated Tofu, Szechwan Fried Rice
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PREMIUM OPTIONS
C 10 ud 23 & P O dium ® Monkfish Cheek Scampi, Pease Pudding, Tartar & Crispy Potato (£7pp)

¢ Carlingford Oyster, Apple & Cider Mignonette (£8pp)
e Honey & Soy Glazed Duck Breast, Bok Choi & Japanese Udon(£9pp)
¢ Medium Rare Fillet Steak, Sauce Béarnaise, Truffle Mash (£13pp)

Events - Premium Bowl
Food & Desserts

DESSERTS
¢ Eton Mess, Meringue, Compressed Strawberries & Vanilla Cream
e Selection of Belgian Cheesecakes - Flavours such as Lemon, Chocolate

Wild Mushroom & Black Truftle Canape

Orange & Salted Caramel
e Croquembouche, Profiteroles, Caramel & Dark Chocolate
e Sticky Toffee Pudding Bowl, Butterscotch, Vanilla Ice Cream

EXTRAS
e Canapés from £15* per person, to include 4 standard canapés. Additional
standard canapés priced at £3.75* per canapé per person.
e Include a glass of Prosecco or bottle of beer for an additional £6.00.
* Bowl food £25.00* per person to include 4 standard options.
e Additional standard bowls at £6.25* per person per bowl

* Supplements apply for preminm options
Dietary requirements of the guests must be accounted for within the selections

chosen.




