
H O N E Y  R O A S T  H A M  ( G F )

3 O Z  A M E R I C A N  C H E E S E  A N D
C A R A M E L I S E D  R E D  O N I O N  B E E F
B U R G E R S  + £ 3  ( G F O )

S T I C K Y  H O N E Y  A N D  S O Y  
G L A Z E D  R I B S  ( G F O )

Choose up to three main dishes and four side options.

G R E E K  S A L A D  ( V / G F / V G O )
Mixed leaves,  tomato, olives,  feta, cucumber and red onion, with a light salad dressing

K A L E  S A L A D  ( V G / G F )
Kale, carrots,  broccoli,  cranberries,  sunflower seeds,  with a lemon dressing

O R Z O  P A S T A  S A L A D  ( V G )
Orzo pasta, sweet potato, spring onion, chives and flaked almonds

S I D E S

M A I N S

R O A S T E D  M E D I T E R R A N E A N  V E G E T A B L E S  ( V G / G F )
Pepper, courgette,  aubergine, red onion

R O S E M A R Y ,  G A R L I C  A N D  L E M O N  R O A S T E D  N E W  P O T A T O E S  ( V G / G F )

S E L E C T I O N  O F  B R E A D S  ( V G O / G F O )

C O R N I S H  S A U S A G E S  ( V G O )

J E R K  C H I C K E N  ( G F O )

G R I L L S  A N D  G R E E N S

H A L L O U M I  A N D  R E D  
P E P P E R  S K E W E R S  ( V / G F / V G O )

S A L T  A N D  P E P P E R  S Q U I D

P O R C H E T T A  + £ 3

S A L M O N  K E B A B S  + £ 3  ( G F )

H A L L O U M I  B U R G E R  + £ 3
( V G O / G F O )

G A R L I C  K I N G  P R A W N S  + £ 3  ( G F )

S L O W  C O O K E D  M O R O C C A N  
L A M B  + £ 5  

T E X A S  S T Y L E  B B Q  B R I S K E T  + £ 5  ( G F )

R O A S T  G A R L I C  A N D  L E M O N  
C O D  L O I N  + £ 5  ( G F )

T U N A  S T E A K  + £ 5  ( G F )

C H I C K E N  S O U V L A K I  ( G F )

P O T A T O  A N D  S P R I N G  O N I O N  S A L A D  ( V / G F )
Steamed baby potatoes mixed with hard boiled egg, spring onions and mayonnaise

C O R N  O N  T H E  C O B  ( V / G F / V G O )

C O U S C O U S  ( V / V G O )
Couscous,  pomegranate and feta, garnished with coriander

C O R N I S H  S E A  S A L T  F R I E S  ( V G / G F O ) A S I A N  S L A W  ( V G / G F )

V = Vegetarian   VG = Vegan   GF = Gluten free 
VO | VGO | GFO = Vegetarian | Vegan | Gluten free option available

Menu Samples

You may also choose a separate mains option for your vegetarian/vegan guests if you prefer.



Menu Samples

Choose one dessert option

D E S S E R T S

V = Vegetarian   VG = Vegan   GF = Gluten free
VO | VGO | GFO = Vegetarian | Vegan | Gluten free option available

T R I P L E  C H O C O L A T E  B R O W N I E  ( V / V G O / G F O )

C H O C O L A T E  A N D  O R A N G E  T O R T E  ( V G / G F )

L E M O N  P O S S E T  ( V / V G O / G F O )

C R È M E  B R Û L É E  ( V / G F O )

S T I C K Y  T O F F E E  P U D D I N G  ( V )

A P P L E  A N D  R H U B A R B  C R U M B L E  ( V G / G F )

M I X E D  B E R R Y  C H E E S E C A K E  ( V )

E T O N  M E S S  ( V / V G O / G F O )

T R I O  O F  M I N I  D E S S E R T S  + £ 2

Chocolate brownie (V/VGO/GFO)

Lemon posset (V/VGO/GFO)

Fruit tarts (VG)

Macarons (V)

Lemon drizzle (V)

Cheesecake -  Biscoff or Mixed Berry (V/VGO/GFO)

Red velvet cake (V)

Rocky road (V)


