
Canapés Tuna Nicoise Salad £4.95
Perfect for prior to an event. Pan seared tuna with mixed salad leaves,
Please select a choice of 3 items green beans, anchovies and dressed with
at £5.25 per person. vinaigrette

Mini Yorkshire Puddings Prawn Cocktail with Rustic Bread £4.95
Filled with sausage & caramelized red onions prawns bound in marie rose sauce on

Iceberg lettuce
Mini Shepherds Pies
A mini pastry base filled with minced Salmon & Dill Fishcakes £4.95
Lamb topped with herb potato with a tomato salad and lemon mayonnaise

Selection of Mini Bruschetta Goats Cheese and Italian Ham Tart £5.50
Mini crusty bread slices with assorted with rocket salad
Toppings.

Soups
Thai Battered Prawns £3.75 per person
With a sweet chilli dip

Home-made Vegetable Soup (V)
Smoked Salmon Roulade finished with fresh cream and chopped herb
A selection of mini roulade with
Assorted cream fillings Tomato, Roasted Red Pepper and

Basil Soup (V)
Chicken Liver Pate sprinkled with green pesto croutons
With plum and apple chutney on
freshly baked baguette slices Carrot & Coriander Soup

flavoured with a hint of orange

Starters
Roasted Wild Mushroom & Tarragon Soup

Duo of Melon (V) £3.95 Laced with cream
Fans of Honeydew & Charentias
Melon dressed with a honey, ginger Leek & Potato Soup (V)
& lemon syrup chopped with croutons & snipped chives

Garlic Creamed Mushrooms (V) £3.95 Minestrone Soup (V)
On a slice of herb buttered brioche. With parmesan croutons
Buffalo Mozzarella and Tomato

Sorbets
Salad with Pesto Dressing (V) £3.95 £2.75 per person
Cubes of buffalo mozzarella with slow A classic intermediate to refresh the palate.
Roasted tomatoes drizzled with green
Pesto Lemon

Trio of Melon (V) £4.25 Champagne
With mango & passion fruit salsa

Mango
Chicken Liver Parfait £4.75
Set on seasonal leaves, with cherry
Tomatoes and plum & apple chutney




