
Asian Fried Chicken 
Bite-sized pieces marinated in buttermilk, served with 

sticky soy, ginger, sesame and chilli glaze. GF

Sundried Tomato and Olive Bruschetta  
With aged balsamic and red pepper pesto. VG

Fried Halloumi 
Drizzled with hot honey. V

Homemade Sausage Rolls

Panko Butterflied King Prawns
With chilli jam.

Crispy Cauliflower 
Tossed in a sweet chilli glaze, served with satay*  

mayonnaise, sesame and curry leaves. VG GF

Twice-Cooked Crispy Potato Skins 
Served with whipped feta and piquillo pesto. V GF

FINGER FOODS
All of the below to share 17.50 (minimum 8 guests)

*Nut free satay. Please speak to a team member before you order if you have any allergies or intolerances. We cannot guarantee that any of our dishes are 100% allergen-free. 
V vegetarian, VG vegan, GF gluten-free. Please scan QR code for our full allergen statement, nutrition and dish information..
A discretionary 10% service charge will be added to your bill, all of which goes to our team. 04
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DESSERTS
Dark Chocolate Mousse 

Dark Chocolate Mousse with fresh raspberry. V GF

Bath Pig Chorizo  
In a sticky sherry glaze. GF

Mozzarella and Ricotta Arancini 
With Gran Levanto cheese, black pepper aioli 

and crispy sage. V

Lemon and Black Pepper Smoked 
Salmon Crostini  

with home-made tartare sauce and 
micro lemon balm.

UPGRADE
For an extra 5.00 per person add these additional dishes to your event

DESSERTS
Sicilian Lemon Sorbet VG GF


