FORK BUFFET
MENU
ANTIPASTI PLATE, Selection of Artisan Salamis & Chorizo, Chicken
Liver Pate, House Pickles, Toast, Olive Oil & Balsamic (GF)
RARE ROAST BEEF BRUCHETTA, Horseradish Cream
MINI DUCK SPRING ROLLS, Plum & Hoisin Sauce
SPICED LAMB & BEEF KOFTAS, Chilli Jam (GF) /
PORK MEATBALLS, Mustard Mayonnaise (GF) ﬁ
SOUTHERN FRIED CHICKEN BITES, Paprika Aioli
+
MINI ATLANTIC PRAWN COCKTAIL, Marie Rose Sauce (GF)
SMOKED SALMON BRUSCHETTA, Chive Cream Cheese
TEMPURA BATTERED KING PRAWNS, Sweet Chilli Sauce
BREADED SCAMPI, Tartar Sauce

b

TOMATO & OLIVE TAPENADE BRUCHETTA (V)
BRIE & CRANBERRY WONTONS, Grape Chutney (V)

MINI VEGETABLE SPRING ROLLS, Sweet Chilli Sauce (V+)
HALLOUMI FRIES, Paprika Aioli (V)

+
FRIES, Dipping Sauces (V) *included
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Please select 6 items

£18.95pp
£2pp for every additional item

Tea / Coffee £1.25pp

20% DEPOSIT REQUIRED UPON BOOKING i *
A 10% DISCRETIONARY SERVICE CHARGE WILL BE APPLIED TO YOUR FINAL BILL
(V+) VEGAN OPTION AVAILABLE (V) VEGETARIAN (GF) GLUTEN FREE OPTION AVAILABLE

PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCE.
ALLERGEN FILE AVAILABLE UPON REQUEST. WE USE NUTS AND FLOUR IN OUR KITCHEN AND
THEREFORE CANNOT GUARANTEE OUR DISHES CAN BE PREPARED COMPLETELY FREE OF ANY

TRACES OF ALLERGENS EVEN THOUGH EVERY STEP WILL BE TAKEN TO MITIGATE ANY RISK.



