
A discretionary service charge of 10% will be added to all parties 

 
 

CANAPES - Minimum 20 Guests 

Choose 3 for £12 per person 

 

Goats cheese & beetroot tartlets (v) 

Smoked salmon & dill cream blinis 

Bucatini, baby tomato, basil, balsamic dressing (gf/v) 

Parma ham, peach (gf/df) 

Arancini w. mushroom & Parmesan (v) 

Beetroot hummus, crudities, crispy giant corn (vgn/df/gf) 

Spinach & artichoke stuffed button mushrooms (vgn/gf) 

Lentil stuffed mini peppers (vgn/gf) 

Vol au vents, shrimp, marie rose sauce 

Roasted cauliflower bites, smoked paprika dusting (gf/vgn) 

Ham hock croquettes 

 

Additional choices £3.5 per person 



A discretionary service charge of 10% will be added to all parties 

 

 

ELM MENU - £45 PER PERSON 

 

To begin…. 

Wild mushroom soup, shaved chestnut, truffle oil soup, sourdough(vgn/df) 

Crayfish & mango salad, mixed leaves, lemon & oil dressing (gf/df) 

Chicken liver parfait, fruit chutney, melba toast 

 

Mains…. 

Pan fried chicken supreme, new potatoes, chorizo & spinach, red wine jus (gf/df) 

Beetroot gnocchi, parmesan, micro rocket (vgn) 

Hot smoked salmon, fragola, broad beans, salsa verde, pea shoots (gf/df) 

 

To finish…. 

Lemon posset, shortbread biscuit 

Eton mess, fresh strawberries, berry coulis (gf) 

Dark chocolate cheesecake, raspberry sorbet (vgn) 



A discretionary service charge of 10% will be added to all parties 

 

 

OAK MENU - £65 PER PERSON 

 

To begin…. 

Beef shin & venison terrine, candied beetroot, redcurrant jelly, toast (df) 

Smoked mackerel pate, pea shoots, pickled salad, focaccia (df) 

Baby courgette, stuffed with mushrooms (gf/vgn) 

 

Mains…. 

Sirloin steak, garlic & herb fondant potato, vine tomatoes, watercress salad           

(cooked medium) (gf/df) 

Cod fillet, artichoke, cherry tomatoes, black olives, samphire, lemon oil dressing 

(gf/df) 

Pumpkin & sage cannelloni, basil pesto (vgn) 

 

To finish…. 

Creme brule tart, fresh berries (gf) 

Tiramisu, dusted w. chocolate 

Dark chocolate cheesecake, vanilla ice cream (vgn) 



A discretionary service charge of 10% will be added to all parties 

 

 

OLIVE MENU - £95 PER PERSON 

 

To begin…. 

Crispy lamb belly croquette, yoghurt aioli, mint jus 

Pan fried scallops, fragola, broad beans, salsa verde (gf/df) 

Candied beetroot terrine, micro herbs, basil oil (gf/vgn) 

 

Mains…. 

Fillet steak, pomme anna, grilled asparagus, mushroom sauce, cooked medium rare 

(gf/df) 

Braised halibut, clams, mussels, leeks, mushrooms, red pepper, parmesan, aioli crouton 

Pumpkin tortellini, butternut squash pure, crispy sage (vgn) 

 

To finish…. 

Crème brule, fresh berries (gf) 

Passion fruit cheesecake, coulis 

Coconut panna cotta, mango & chilli salsa (vgn) 



A discretionary service charge of 10% will be added to all parties 

 

 

BUFFET 

 5 choices - £28 additional choices £5 per person 

Minimum guests 20 

 

Hummus & crudities (vgn/gf)  Beef burger sliders 

Vegan burger sliders (vgn)  Spiced chicken wings (gf) 

Mushroom & sweet potato rolls (vgn) Sausage rolls  

Buffalo wings, korean sauce (vgn)  Fish goujons, tartare sauce 

Spiced lamb koftas, mint yoghurt  Salt & pepper fries (vgn) 

 

Add a selection of filled wraps & sandwiches £4.5 pp 

 

CANAPE DESSERT STATION £8 – choose 2 

Strawberries & cream (gf) Chocolate brownie (gf) 

Eton mess (gf)   Sticky toffee pudding, caramel sauce 

Ice cream bowls (gf) 



A discretionary service charge of 10% will be added to all parties 

 

 

GRILL MENU 

Minimum guests 30 

£45 per person 

Hand made sausages  Lamb kofta, tzatziki (gf) 

Chicken skewers (gf)  BBQ ribs (gf) 

 

VEGAN OPTIONS  

(please advise how many) 

Koftas, cremata (gf/vgn)  Celeriac steak (gf/vgn) 

Vegetable skewers (gf/vgn)   

 

ALL ACCOMPANIED WITH THE FOLLOWING 

Salad bowls, lemon & oil dressing (gf/vgn) 

Coleslaw (gf/vgn) 

Roasted baby potatoes, garlic & rosemary (gf/vgn) 

Garlic flatbreads (vgn) 


