COLD

Chicken liver parfait on croute with red onion marmalade
Smoked Salmon crostini, horse radish creme fraiche
Roasted figs, goats cheese and local honey tartlet (VE)
Crushed avocado, sun blushed tomato bruschetta (V)
Sun blushed tomato, mozzarella and basil oil crostini (V)

Wild mushroom bruschetta (V)

Prawns, avocado, cucumber

HOT

Vegan sausage rolls with tomato chutney (VE)
Southern fried chicken bites with sweet chilli dip
Filo king prawns and sweet chilli dip

Wild mushroom and parsley arancini (VE)

Peppered beef skewers with béarnaise
Teriyaki tofu lettuce cups (V)

Thai chicken skewers with satay sauce

Pulled pork lettuce cups =

Falafel bites with garlic mayo (VE) n

VE - Vegetarian V - Vegan

*Prices displayed are for 2023 and will increase each year. Five candad p es fo r £ 1 1 . 40 p p *

The venue cannot guarantee 100% gluten free on any dish due to the environment that the dish is prepared and cooked



