CANAPES

£12 per guest, four canapes each
Minimum 40 guests
Please choose four from the following:

Scottish smoked salmon blini, dill créme fraiche
Seared beef fillet, horseradish cream & watercress crostini
Mac & cheese croquettes (v)

Burrata, heritage tomato & basil oil crostini (v)
Chicken liver parfait, red onion chutney, toasted brioche
North Atlantic prawn cocktail baby gem cups (gf)
Cucumber rounds, smashed avocado (vg, gf)
Vanilla cheesecake

Chocolate brownie (gf, vg)

BOWL FOOD

£16 per guest for 2 bowls each
Ideal for 20-50 guests
Please choose two dishes from the following:

Roasted squash & sage risotto, Parmesan (gf, v)
Slow-braised beef shin, mash, red wine gravy
Pan-fried hake, crushed new potatoes, caper butter (gf)

Slow-braised pork collar, buttered cabbage, cider & mustard gravy

~

Add a third bowl for £6 per guest
Please choose one of the following:

Dark chocolate mousse, créme fraiche (gf)

Lemon posset, shortbread crumb & berries

Prices are correct as of March 2026.
Prices are a guideline and will be charged at the current rate at the time of the event. A 12.5% service charge will apply.



BUFFET
Sharing Boards

£50 per board. Each board serves 5 guests.

Bar Food

Scotch eggs, Honey & mustard mini sausages, Salt & pepper calamari,
Crispy chicken wings, Honey glazed chorizo bites, Padron peppers

Mezze (v)

Hummus, baba ghanoush, falafel, olives, pitta, Padron peppers

Cheese & Charcuterie

Cheddar, Brie, Blue cheese, Roast ham, Serrano ham, Chorizo,
Chutney, Biscuits

~

Side Dishes Pub Classics

25 per bowl. Each bowl serves 5 guests.
425 per bow WIsEvEs =8 Sausage Roll, 20 pieces £65

Greek salad ~ House salad . .
Coleslaw ~ Chips/Fries Honey & mustard mini sausages, 50 pieces £65

Mini pies, 20 pieces of one option £80

Chicken & leek
Cheese Tower Steak & Ale
£250 (serves 50 people) Leek & mushroom (vg)

£400 (serves 80 people)
Tiers of cheddar, brie & blue cheese,

crackers, chutney, grapes

Skewers, 20 pieces of one option £80
Jerk chicken (gf)
BBQ cauliflower (vg, gf)

Hog Roast
£1500. Serves 80 guests.

Eight-hour spit-roasted whole English pig,
fresh baps, crackling, apple sauce

Prices are correct as of March 2026.
Prices are a guideline and will be charged at the current rate at the time of the event. A 12.5% service charge will apply.



WAKES

Sharing Boards
£50 per board. Each board serves 5 guests.

Bar Food

Scotch eggs, Honey & mustard mini sausages, Salt & pepper calamari,
Crispy chicken wings, Honey glazed chorizo bites, Padron peppers

Mezze (v)

Hummus, baba ghanoush, falafel, olives, pitta, Padron peppers

Cheese & Charcuterie

Cheddar, Brie, Blue cheese, Roast ham, Serrano ham, Chorizo,
Chutney, Biscuits

~

Afternoon Tea

Classic sandwich selection, 40 pieces £80.
Roast chicken, Prawn mayonnaise, BLT, Cheese & red onion (v), Egg mayonnaise (v)

~

Bite-size cakes, 40 pieces, £80

Carrot cake (vg)
Victoria sponge
Brownies (vg, gf)

~

Tea & coffee served throughout £3 per guest

Pub Classics Side Dishes
Sausage Roll, 20 pieces £65 £25 per bowl. Each bowl serves 5 guests.
Honey & mustard mini sausages, 50 pieces £65 Greek salad
Mini pies, 20 pieces of one option £80 House salad
Chicken & leek / Steak & Ale / Leek & mushroom (vg) Chips/Fries
Skewers, 20 pieces of one option £80 Coleslaw
Jerk chicken (gf)

BBQ cauliflower (vg, gf)

Prices are correct as of March 2026.
Prices are a guideline and will be charged at the current rate at the time of the event. A 12.5% service charge will apply.



