
For parties of 10 or more. Suitable for vegetarians V. Suitable for vegans Ve. Non-gluten option available NGA. Fish and poultry 
dishes may contain bones. All weights are approximate prior to cooking. All items are subject to availability. Adults need around 

2000 kcal a day. Our calories are based on an estimated average portion per guest. Allergen Information. If you have any 
allergies or dietary requirements, please speak to our team for more information. Our kitchens contain many ingredients and 
so we cannot guarantee the total absence of nuts, gluten, or other allergens. Menu descriptions do not contain all ingredients. 
Our fryers are used to cook different products so we cannot guarantee total absence of animal products or allergens. A full list 
of allergens in each dish is available for your peace of mind. All prices include VAT. A discretionary 10% service charge will be 
added to your bill. 100% of this will be fairly distributed amongst the team who prepared & served your food today. The 

gratuity is discretionary – please ask us if you would like us to remove it from the bill.

ASK OUR TEAM ABOUT PRIVATE EVENTS, FUNCTIONS & VENUE HIRE

CIABATTA BOARD [V/VE*] [NGA] 
Wiltshire ham & English mustard, hummus & sun blushed tomato [VE*], Cheddar 
& apple cider chutney [V] 
 
PIZZA BOARD [V/VEA*] [NGA] 
Wood-fired pizza: Margherita [VEA*], Casa Pepperoni, Bosciala [VEA*] 
 
POTATO BOARD [VE] [NGA] 
Seasoned sweet potato wedges & white potato wedges 

 

MEAT BOARD 
Duck croquettes, buttermilk chicken goujons, shredded ham & Cheddar 
croquettes 

 

PORK BOARD 
Honey glazed Old Spot mini sausages, British pork pies, puff pastry sausage 
rolls 

 

PLANT BOARD [VE] [NGA] 
Hummus, paprika chickpeas, sweet potato falafels, roasted carrots, charred 
aubergine & courgette, Kalamata & Bosciala olives 

 

CHARCUTERIE & BRITISH CHEESE CONES [V*] [NGA] 
Prosciutto & Salami, Stilton & Cheddar [V*], cornichons, Silverskin onions, 
Kalamata & Bosciala olives, apple cider chutney, wood-fired flat bread 

 

SEAFOOD CONES [NG] 
Cold water prawns, smoked salmon, gem lettuce, Marie Rose sauce, lemon

DESSERT CONE [V] [NGA*] 
Salted caramel profiteroles, waffle pieces, triple chocolate brownie squares*, mini 
marshmallows, chocolate sauce, Dulce de Leche, raspberry coulis

ADDITIONAL - £3PP

PLEASE TICK YOUR SELECTED PACKAGE
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