
ME
NU

U P P E R C R U S T  C A T E R I N G  

C A N A P E  M E N U

HONEY GLAZED SAUSAGES

MINI COTTAGE PIES, SWEET POTATO MASH

MINI TOAD IN THE HOLES

STEAK & CHIPS, PEPPERCORN SAUCE

HOISIN DUCK, CUCUMBER CUP

BREAKFAST BITES –SAUSAGE, BACON, BLACK PUDDING,

HASHBROWNS, ROASTED TOMATOES

WARM CARAMELIZED ONION SAUSAGE ROLLS

KATSU CHICKEN, CURRY MAYO

MINI YORKSHIRE PUDDINGS, ROAST BEEF,

HORSERADISH

PORK BELLY BITES

MINI CHEESEBURGERS

CRISPY CHICKEN BITES, CHIPOTLE MAYO

F R O M  T H E  L A N D

ONION BHAJI, MANGO CHUTNEY (VE)

CAPRESE SALAD BITES

VEGETABLE SPRING ROLL (VE)

CHICKPEA CURRY, POPPADOM (VE)

MINI BRIE & CRANBERRY TART

MUSHROOM ARANCINI, PARMESAN

GRILLED HALLOUMI, SWEET CHILLI

MAC N CHEESE BITES

MOZZARELLA DIPPERS, MARINARA SAUCE

LOADED JACKET POTATOES

F R O M  T H E  E A R T H

FISH & CHIPS, MUSHY PEA

PRAWN & CHORIZO SKEWERS

SMOKED SALMON, CREAM CHEESE, BLINI

CRIPSY TEMPURA PRAWNS

MINI PRAWN COCKTAIL

THAI FISH CAKE, THAI DIPPING SAUCE

F R O M  T H E  S E A 

O T H E R   O P T I O N S

DALTON’S ICE CREAM CUPS

AFTERNOON TEA STYLE CAKES

KIDS SNACK BOXES

BESPOKE OPTIONS UPON ENQUIRY



S T A R T E R S

M A I N S

STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE

CLASSIC ETON MESS

WHITE CHOCOLATE CHEESECAKE

RASPBERRY ALMOND TART, VANILLA CREAM

CHOCOLATE MOUSSE, CHOCOLATE SOIL, RED FRUITS

GOOEY CHOCOLATE BROWNIE

LEMON POSSET, FOREST FRUIT COMPOTE, MINI

MERINGUE

VANILLA CREME BRULEE

RICH DARK CHOCOLATE TORTE

ZESTY LEMON TART

SEASONAL BERRY PAVLOVA

VANILLA PANNA COTTA, STRAWBERRY & MINT SALAD

HOT CHOCOLATE FONDANT, DARK CHERRY COMPOTE

CHEESE BOARD

LOADED RUSTIC SHARING PLATTER

STICKY PORK BELLY, ASIAN SLAW

SERRANO HAM & SUN-DRIED TOMATO ARANCINI,

TOMATO SAUCE

BRIE & CRANBERRY TART, MICRO SALAD

WILD MUSHROOM ON CHARGRILLED SOUR DOUGH

HOMEMADE FISHCAKES, CAPER & GURKIN

MAYONNAISE

DAUBE OF BEEF BLADE, MASH, BEEF SAUCE

PROSCUITTO WRAPPED CHICKEN STUFFED WITH

GRUYERE CHEESE

TRIO OF SAUSAGES, MASH, ONION GRAVY

STEAK AND ALE / CHICKEN AND MUSHROOM PIE

CORNFED CHICKEN, HERB MOUSSE, POMME ANNA,

CHIVE VELOUTE

ROAST SALMON, CRUSHED POTATOES, HERB BUTTER

SAUCE

HERB CRUSTED COD LOIN, WARM HERB BUTTER

ROAST FILLET OF BEEF, PORCINI POTATOES, SALSA

VERDE

SLOW COOKED LAMB SHOULDER, FONDANT, MINTED

GREENS

BRAISED PORK SHOULDER, CHARRED CORN, BBQ

SAUCE

BATTERED FISH & CHIPS, MUSHY PEAS, TARTAR

SAUCE

D E S S E R T S

CHICKEN LIVER PATE, RED ONION CHUTNEY,

BRIOCHE TOASTS

GOATS CHEESE & RED ONION MARMALADE TART,

MICRO SALAD

SMOKED SALMON ROULADE, PICKLED CUCUMBER,

MICRO SALAD

HAM HOCK TERRINE, PICKLED BABY VEGETABLES,

MINI TOAST

TRIO OF HOMEMADE SOUPS

B I S T R O   K I T C H E N  H O M  E   K I T C H E N  

H O M  E   K I T C H E N  

H O M  E   K I T C H E N  

B I S T R O   K I T C H E N  

B I S T R O   K I T C H E N  

PLEASE REQUEST OUR VEGETARIAN/ VEGAN/ CHILDREN MENU
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