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Sandwiches 
Please choose 4 options  

 
Selection of white & seeded sliced bread 

 
Grated Cheese and Sweet Pickle: Mature grated cheddar cheese 
 
Mozzarella, Tomato, and Basil Pesto: Fresh, creamy and bursting 
with vibrant flavours. 
 
Brie and Cranberry: A sweet and creamy fusion that is widely 
appreciated. 
 
Free-range Egg Mayonnaise and Cress: Light, refreshing and a 
timeless classic. 
 
Hummus and Roasted Red Pepper: Creamy with a hint of smokiness 
and sprinkled with paprika. 
 
Cucumber and Cream Cheese: Cool, crisp, and ideal for warm days. 
 
Tuna Mayonnaise, Red Onion and Dill: A refreshing twist on the 
beloved tuna salad. 
 
Oak Smoked Salmon, Cream Cheese and Lemon: Decadent and perfect 
for seafood enthusiasts. 
 
Crayfish Tail, Spring Onion and Mayonnaise: Luxurious and 
indulgent. 
 
Prawn Mayonnaise: Creamy, rich and satisfying. 
 
Roast Ham, Vine Tomato and Mustard Mayonnaise: Tangy and 
flavourful. 
 
Bacon, Lettuce and Tomato: The iconic BLT, never out of style. 
 
Coronation Chicken, Apricot and Raisins: A bold, exotic choice 
with a nod to Indian spices. 
 
Roast Beef, Watercress and Horseradish Butter: Robust flavours 
for meat enthusiasts. 
 
Roast Chicken and Sage Butter: Comforting and savoury. 
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Savoury Delights 
 

Farmhouse Sausage Roll: Flaky puff pastry filled with seasoned 
sausage meat. 
 
Barbecue Mini Pork Ribs: Tender, juicy, with a smoky barbecue 
glaze. 
 
Chicken Skewers (1 flavour is 1 choice) 

• Chicken Satay with peanut dip 
• Chicken & chorizo with aioli dip 
• Charmoula with yogurt dip 

 
Honey and Mustard Chipolata Sausages: A delightful combination 
of sweet and tangy flavours. 
 
Croissants (1 filling is 1 choice) 

• Ham & cheese 
• Brie & cranberry 

 
Quiche (1 filling is 1 choice) 

• Quiche Lorraine 
• Roast vegetable 
• Cheese & onion 

 
Smoked Salmon, Cream Cheese & Dill Bagel Bites: These bite-sized 
treats offer a rich and flavourful experience. 
 
Crudités with Dips: A refreshing selection of fresh vegetables 
accompanied by dips such as red pepper hummus and cream cheese 
with chive. 
 
Tortilla Wraps (1 filling is 1 choice) 

• Hoisin duck 
• Roast red pepper & hummus 
• Chicken Caesar 
• Cheddar cheese & red onion chutney 

 
 
Tomato & Mozzarella Skewers: Fresh, vibrant tomatoes paired with 
creamy mozzarella. 
 
Pork Pie & Mustard Mayo: A classic combination with a creamy 
twist. 
 
Sliced Beef & Horseradish Mayo: Bold and flavourful, this mayo 
is hearty and satisfying. 
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Cured Italian Meats: A selection of prosciutto, salami and 
coppa. 
 
Seafood Platter: A luxurious assortment of lobster, cockles, 
rollmops, prawns, and smoked salmon - creating a symphony of 
flavours in every bite. (Supplement charge £250) 
 
Whole Dressed Salmon: Presented elegantly - this salmon is a 
true culinary delight.(Supplement charge £80) 
 
Grazing Cheese Platter: Indulge in a delightful grazing 
experience with this assortment of cheeses, accompanied by 
crackers, French bread, chutneys, celery, and grapes.  
(Supplement charge £50) 
 
 
 

Sweet Treats 
 
Triple Chocolate Brownie: Rich, decadent and irresistible  
 
Fruit Skewers with Coulis: Fresh, vibrant fruit drizzled with a 
sweet coulis. 
 
Carrot Cake: Moist, spiced and topped with creamy frosting. 
 
Individual Lemon Posset Pots: Tangy, creamy and refreshing  
 
Mini Eton Mess Pots: Crunchy meringue, whipped cream and fresh 
berries. 
 
Chocolate & Orange Mousse Pots: Decadent & rich with a delightful 
citrus twist. 
 
Fruit Platter: A colourful assortment of seasonal fruits, 
perfect for a refreshing treat. 
 


