T H E CLASSIC MENU

Served buffet style, our bespoke displays bring people together and

make for a visually impressive creation.

T H E CLASSIC

Honey glazed ham, english mustard

Rare roast Dexter beef, horseradish cream
Homemade miniature tartlets

Sausage Rolls with sweet red onions
Spinach, ricotta, fresh minc rolls
Buttered New Potatoes, fresh herbs

Fresh Green Salad

Classic Nigoises Salad

Artisan bread platter, salted Butter

T H E G R AND

Baked sides of Salmon, salsa verde, fresh lemon
Honey glazed Ham, english mustard

Rare roast Dexter beef, horseradish cream
Heirloom tomatos, buratta, basil

Buttered baby potatoes, fresh herbs

Classic Nigoise salad, free range egg

Seasonal beetroot, pickled shallots, heritage carrocs
Fresh green salad, fresh herbs, citrus vinegar

Artisan Bread p]atter, salted butter



T H E CLASSIC MENU

SCTVCd buffctstylc,our bCSpOkC displays bring pCOFﬂC togcthcr and

make for a visually impressive creation.

T HE VICTORY

Heirloom tomatoes, burraca, fresh basil

Spinach, ricotta, fresh minc rolls

Harissa roasted chickpeas, peppers, air dried tomatoes, spinach, grilled halloumi
Panzanella, salted plum tomatoes, garlic croutons, shallots, basil

Homemede miniature tartlets

Seasonal beetroot, pick]cd shallots, heritage carrots

Cos wedges, sourdough croutons, crispy shallots, buttermilk dressing

Buttered baby potatoes, fresh herbs

Artisan Bread, olives, salted butter

T H E ST GNATURE

Showcasing the best of British Cheeses

Long Clawson Stilton
Lincolnshire Poacher
Rutland Red
Tunworth Soft

Rosary Goats
Accompanied with Figs, Celery, Grapes, fruit paste,
Chutney, Artisan Bread, English Butter & sourdough

crackcrs

Charcuterie p]atters (additional)



