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CLASSIC DESSERTS 15.00

Chocolate Delice & Mocha Mousse (n)
praline powder, almond & pistachio biscotti

Apple & Berry Crumble Tart
vanilla ice cream

Sticky Toffee Pudding
caramelised banana, toffee sauce, vanilla ice cream

White Chocolate Cheesecake
raspberry compote, shortbread base

Eton Mess
berries, berry compote, meringue cream

3 Scoop Selection of Ice Cream/Sorbet {(ve)
berry coulis (default second dessert choice)

Cheese Plate
brie, blue, cheddar, crackers, chutney, grapes, celery
{can be used as a dessert course or a fourth course)

TRADITIONAL DESSERTS 19.75

Passionfruit Creme Brilée
seasonal fresh fruit, vanilla all butter shortbread

Tarte Au Citron

berry coulis, clotted cream quenelle
Black Forest Gateaux

chantilly cream, kirsch cherries
Chocolate Tiramisu

coffee macaroon, café curls

Fresh Raspberry Tart
créme patissiere, strawberry & mint salsa

Chocolate Fondant {ve)
vegan vanilla ice cream, spun sugar

SHARING DESSERTS 15.00

Choose three mini desserts from our selection

Options include a shared dessert board for the table, a plated trio
served to guests, or a relaxed evening dessert sharing station
(see page 12 for further details)

Lemon Posset & Oat Crumble Pot (v) {ve) (gf)
Mocha Mousse & Biscotti Crumble Pot (v)
Apple & Berry Crumble Pot (v) (ve)
Strawberry Eton Mess Pot (gf) (v)

Banoffee Pie Pot {v) (ve)

Fruit Jelly & Custard Pot {v) (ve) (gf)
Raspberry Jelly Shot Pot (gf) (v) (ve)
Chocolate Tiramisu {(v)

Berry Pavlova {v) (gf)

Bailey’s Choux Bun (v)

Mini Raspberry Tart with creme patissiére (v)
Mini Lemon Meringue Tart {v)

Mini Berry Cheesecake {ve)

Mini Red Velvet Cake (ve)

Enhance your dessert sharing station by adding a selection of
tempting extras that elevate your guests expierence. These
additional items perfectly compliment your display, offering even
more variety and indulgence to create a truly memorable sweet
finale

Milkshake & Cookies Platter 180.00 {(serves 30)

choice of milkshakes: vanilla, chocolate, strawberry, banana
choice of cookie: chocolate chip, white chocolate chip, white
chocolate chip & raspberry

Fresh Fruit Platter 240.00 (ve) (serves 20)
selection of seasonal fruits

Macaron Platter 57.50 (serves 30)
assortment of flavours
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Bowl food is an increasingly popular choice, offering a
sophisticated yet flexible approach to dining. Served in small,
easily managed portions, it allows guests to enjoy high-quality
cuisine while remaining free to mingle and move throughout
the event. This style of service bridges the gap between a
seated dinner and a canapé reception, maintaining elegance
without formality.

25.00 choice of three bowls {minimum of 30 guests)

Fish & Chips
chunky pea purée and red onion tartare sauce

Orzo Pasta
beef bolognaise, parmesan shavings

Pork Sausage

creamy mash

Jerk Chicken OR Pork
rice

Beef Bourguignon
creamy mash

Admirals Fish Pie

Thai Green Curry Chicken OR Veg (v)
rice

Root Vegetable Tagine (ve)
rice

Curry Goat

rice

Cog au Vin

creamy mash

Mushroom Stroganoff (ve)
creamy mash

Cajun Chicken
sweet potato mash with chilli, lime and coriander

Seafood Paella
Wild Mushroom Gnocchi (ve)

Orzo Pasta {ve)
red onion, roasted cherry tomatoes, vegan parmesan

Chicken Tikka Masala

pilau rice

Spinach & Paneer Curry (v)
pilau rice

Chicken Katsu Curry
basmati rice

Spanish Pollock
paprika, chorizo and red peppers with roast new potatoes

DESSERT BOWLS

Eton Mess (v)
fresh strawberries and fresh cream

Banoffee Pie {v)
bananas, cream and caramel sauce

Sticky Toffee Pudding (v)
caramel sauce, Chantilly cream

Tropical Fruit Salad {ve)
coconut yoghurt

Additional Bowls 7.50 (minimum of 30 guests)
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TRADITIONAL DRINKS PACKAGE 28.00 PER PERSON
Our traditional drinks package includes the following:

Drinks Reception 8.00 per person

175ml glass of fizz or bottle of lager + 10% complimentary soft drinks
Over Dinner 12.00 per person

1/2 bottle of house wine and bottled filtered water

Toast Drink 8.00 per person

175ml glass of fizz
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Enhance your traditional drinks package with tempting upgrade
options including Pimms (6.50). Prosecco (1.00), and House
Champagne (12.00 per 175ml glass), as well as Premium Wines {from
2.00 per bottle), Still or Sparkling Water (from 4.00 per bottle), and
Bottles of Beer {from 4.50 per bottle)

Enhance your traditional drinks package by upgrading to an
unlimited drink option, which allows your guests to enjoy a
continuous flow of selected beverages throughout your event,
for a truly indulgent experience

Unlimited Fizz Reception from 9.00 per person
1HR unlimited glasses of Frizzante, bottles of lager &
Elderflower presse

Unlimited Pimms Reception from 11.50 per person
1HR unlimited Pimms, glasses of Frizzante, bottles of lager &
Elderflower presse

Unlimited Bar Package from 40.00 per adult

Selected wines, lagers, beers, spirits, mixers & soft drinks
7:30pm-11:30pm this would be chargable for total adult guest
numbers. Extend for 5.00 per person per 30 mins as required

TEA & COFFEE STATION
Unlimited tea and filter coffee station for 2 hours 2.50
per person

COCKTAIL HOUR
Enjoy a stylish cocktail hour between speeches and your
evening party
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