
Extra Special Touches

Cheese plate - £8.95

Perfect for two to share

v Tornegus Caerphilly, Blacksticks blue and Rosary Ash goats cheese
served with caramelised onion chutney, celery and a selection of biscuits

�

v Mini Mince Pies with Brandy butter - £1.95

A festive accompaniment to your after dinner coffees

�

Canapé Appetisers - 3 for £3.75 per head

The perfect extra special touch for pre party dining at the bar
- minimum of 10 people

Choose from:

Smoked salmon blinis
v Caramelised leek and blue cheese tart

Duck and chicken liver parfait on brioche with a caramelised onion chutney
Honey and mustard glazed mini sausages

A discretionary 10% service charge will be added to your bill for parties of six or more. (v) these dishes are suitable for ovo-lacto vegetarians; whilst we take care to preserve
the integrity of our vegetarian products, we must advise that these products are handled in a multi-product kitchen environment. Meat and poultry dishes may contain bone, fish and

shellfish dishes may contain bone and shell. Olives may contain stones. If you suffer from an allergy please make us aware as our menus may not list every individual ingredient.
All dishes are prepared in a kitchen where products containing nuts, seeds and other allergens are handled and prepared. This means we may not be able to guarantee our food will not
contain traces of a specific allergen. Upon request, our staff will be happy to supply further information regarding the ingredients in our foods and cooking methods so you can make
your own informed decision as to whether a specific dish is likely to be suitable for you. Although we try we cannot guarantee all products are GM free. All prices include VAT at the

current applicable rate. Due to seasonality and supply issue at certain times of the year, items listed in the buffet and canapé menus may be subject to change.
Should any item no longer be available, a suitable alternative will be found.


