
Tapas counter 
To include:

Marinated olives, balsamic onions,  
char grilled vegetables, humus,  

sun touched tomatoes, baby mozzarella, 
chicken liver parfait, red peppers with cream 

cheese & rustic breads

From the grill
Swordfish steak 

Cajun spiced  
with mango & black bean salsa

10oz Rib eye steak
With grilled field mushroom, cherry tomato 

on vine, béarnaise sauce

Baby chicken 
Five spiced with hoi sin &  

honey glaze

(V) Tortilla wrap 
Filled with field mushroom, spinach,  

wood roasted peppers & taleggio cheese

Sauté potatoes with rosemary & garlic

Salad counter
Cucumber, sesame & ginger 

Sweet potato, chilli & coriander 
Char grilled asparagus,  

courgette & halloumi salad 
Asian noodle 

Moroccan cous cous 
Caesar salad 

Red cabbage slaw 
Tossed mixed salad 

Five bean & citrus dressing

Selections of desserts 
Tiramisu 

Baked passion fruit cheesecake 
Caramelised banana, Greek yoghurt  

& min doughnut 
Kir royal jelly with raspberries &  

vanilla crème friache

British cheese plate
Somerset Brie, Shropshire blue.  

Warwickshire cheddar, golden cross
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