20 to 80

huffets -

SNACKING £20pp

sandwich selection (pick 3):tuna

mayo |ham & cheddar|herby garlic
chicken|falafel & hummus|cheese
salad| roast beef & horseradish

salads:mixed green|jersey royal &

spring onion|mediteranean orzo &
couscous

boards:cheeses with fresh fruits
and chutneys| charcuterie

anti -pastiiives |marinated
peppers|sun-dried tomatoes

sliced loaf !ake selection|petit

fors

30 to 80
guests

canapes & fizi
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£19pp

wedding catering

BOWL, FOOD SHARER £30pp

pick 2 bowls | additional bowls: £6pp

sweet potato gnocchi with broccoli &
pecorino (v)

roast chicken, parmesan risotto,
watercress

braised ox cheek, root veg mash, crispy
shallot

beetroot & red wine risotto, candied
beet, pearl onion (ve)

sticky honey chilli pork belly, jasmine
rice, coriander salad

slow cooked chicken balti, pilau rice,
poppadum, mango chutney

baked seafood rice with king prawns,
tomato salsa

on the table: artisanal breads & whipped

butter|relish plate|ham hock terrine|cheese

and chutney selection|carrot lox (ve)|hummus

vanilla cheesecake, fresh berries, white

chocolate sauce|ice cream sundae with

caramel & chopped nuts

oilAKEoPEAREEPLAYHOLS

HOT & COLD £25pp

sandwich selection (pick 2):tuna
mayo |ham & cheddar |herby garlic
chicken|falafel & hummus|cheese
salad| roast beef & horseradish

salads:mixed green|jersey royal &
spring onion|mediteranean orzo &
couscous

cheese and charcuterie board

chicken souvlaki skewers|aubergine
& courgette kebabs

sliders:sticky bbg chicken|classic
cheeseburger |scampi &

tartare|onion bhaji & mango

mini vanilla cheesecake with fresh
fruits

BOOST this buffet with additional
savouries and sweets: £5pp ‘

®
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seated dining " .~

guests

[

artisanal breads with whipped butter

ham hock terrine, herb aioli, pea salad
cured trout, beetroot yoghurt, pickled beets
courgette & pea soup, herb almond yoghurt (ve)

roasted chicken, parmesan risotto, asparagus & prosciutto
cod, celeriac puree, kale, warm tartare sauce

roasted cauliflower, shallot wild rice, cashew cream sauce

¢

ﬁ’ white chocolate cheesecake, orange & candied hazelnuts

we

chocolate mousse, honey cream, raspberry

£40pp

ding cateri




