
Leek & cheddar quiche (v)

 chef’s chicken liver pate, tomato chutney (gfa) 

Honey glazed sausages, garlic aioli homemade sausage rolls, 
pickle dressing vegan sausage rolls (vg) 

Lamb kofta, fresh mint mayo (gf) 

Smoked salmon and cream cheese blini herb crusted 
goats cheese balls, tomato chutney (vg) 

Yorkshire puddings with roast beef, horseradish cream falafel balls, 
sweet chilli mayonnaise (vg,gf) 

Tomato bruschetta (vg,gfa) 

Mushroom & goats’ cheese vol-au-vents, onion jam (v) 

Duck spring rolls, hoi sin glaze vegetable spring rolls, lime and soy glaze (v)

Arancini balls (vg,gfa) 

Beef sliders (gfa) 

Fish goujons with tartare sauce (gfa)

3 for £16.50 per person 
5 for £22.50 per person 

Please advise a member of staff if you have any allergies or food intolerances as some dishes may contain ingredients not
listed on the menu. All our food is, where possible, locally sourced and prepared fresh to order.

(V) - Vegetarian   (VA) - Vegetarian available  
 (VG) - Vegan   (GF) – Gluten Free   (GFA) – Gluten Free available

Canapés


