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Cold

White Gazpacho (v) (gf)
Goatscheese Tiramisu (v)
Fennelcream with Parmesan Crisp (v) (gf)
Moutabal Topped Lavosh (v)

Olive Crostini with Marinated Pepper, Whipped Feta & Basil (v)
Parmesan & Potato Mousse with Parmesan Crisps (v) (gf)
Goats Curd & Beetroot Samosa (v)

Truffle Sandwich (v)

Mini Mushroom Tartlets (v)

Chard & Brie Mini Muffins (v)

Cheshire Cheese & English Garden Herb Quiches (v)
Carrot, Scorched Onion, Sesame Tuile & Black Garlic (v) (gf)
Beetroot & Orange Cured Salmon on Blini
Yellowtail Sashimi with Seaweed Dressing (gf)
Smoked Mackerel Paté with Cranberry, Lime & Ginger on Melba toasts
Smoked Eel Sandwich with Onion Pickle
Mini Flatbreads topped with Crab, Salmon & Tahini Sauce
Rare Roast beef, Horseradish Cream & Wild Garlic Crispbread

Crispy Chicken Skin with Chicken Liver Parfait & Bacon Jam (gf)
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Hot

Individual Squash & Feta Pot Pies (v)

Spelt Arancini with Mozzarella, Porcini &Thyme (v)
Smoky Sweetcorn Fritters with Tarragon Yogurt (v)
Mushroom Croquettas (v)

Cheddar Beignets with Sesame Dressing (v)
Crispy Artichokes with Hazelnut Salsa Verde (v)
Buttermilk-Crusted Okra with Tomato & Bread Sauce (v)
Fried Cauliflower with Mint & Tamarind Dipping Sauce (v)
Crispy Saffron Couscous Cakes (V)
Spice-Stuffed Potato Cakes (v)

Pumpkin & Hazelnut Pesto Bites (v)

Falafel with Tahini Dip (v)

Mushroom Choux Buns (v)

Crab Cakes with Hot Mayonnaise
Filo Rolls with Fennel, Crab & Chilli
Mini Beef Pies
Mini Burgers
Cocktail Sausages with Brown Sauce
Keralan Chicken with Spiced Coriander Chutney
Lamb Belly Fritters with Sauce Paloise

Homemade Spicy Lamb Sausage
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Spiced Pear & Quince Trifles
Mini Lemon Meringue Pies
Churros with Nutella Dip
St Clement & Almond Cake, Lemon & Clementine Curd, Burnt Clementine
Mini New York Cheesecakes
Toffee Apple & Marshmallow Kebabs (gf)
Malt Barley Rice Pudding, Crispy Milk Skin, Charred Pineapple (gf)

Apple Tart



