
Spanish Marinated Olive Selection – £5.50
 A delightful mix of premium Spanish olives, delicately marinated

in Mediterranean flavors.

Chili Mix – £4.50
The perfect balance of savoury and spicy with crunchy corn and

hot wasabi peas.

Dulce de Leche Sweet Nut Selection – £4.50
Assortment of nuts, lightly glazed with rich, caramel-like dulce de

leche.

Truffle & Pecorino Nut Mélange – £5.50
A luxurious mix of nuts, infused with truffle and the sharpness of

Pecorino.

Pecorino & Pico Breadsticks – £4.50
Crispy breadsticks enhanced with Pecorino and Pico flavors.

CHRISTMAS
MENU

BITES

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.



Smoked Salmon & Dill Blinis – £4.50
 Delicate smoked salmon, paired with fresh dill, layered on fluffy

blinis.

Brie, Prosciutto & Fig Skewers – £5.00 (GF)
 Rich, creamy Brie, salty prosciutto, and sweet figs elegantly

presented on skewers.

Goat Cheese Medallions with Honey, Walnuts &
 Rocket – £4.00 (GF)

 Creamy goat cheese rounds drizzled with honey, scattered with
crunchy walnuts, and served on a bed of rocket.

Pea, Mint & Vegan Feta Crostini – £4.00 (GF*/VE)
 A refreshing combination of peas, mint, and vegan feta, arranged

on crispy crostini.

Duck & Pork Rillette Bruschetta with Onion Jam – £4.50
 Rich rillette, balanced with a sweet onion jam, served on toasted

bruschetta.

.

COLD CANAPES

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.



Sundried Tomato & Bocconcini Tartlets – £4.00 (GF*)
 Crisp tartlet shells filled with sundried tomatoes and creamy

bocconcini.

Tomato & Basil Bruschetta – £4.00 (VE/GF*)
 Fresh tomatoes, fragrant basil, and a drizzle of olive oil served

on toasted bread.

Beetroot & Goat Cheese Crostini – £4.00 (GF*)
 Earthy beetroot topped with tangy goat cheese, served on a

crispy crostini.

Grilled Mushroom with Pesto & Parmesan – £3.50 (GF)
 Portobello mushroom filled with fresh pesto and sprinkled with

Parmesan.

Beetroot, Cumin, Coriander & Yogurt Soup – £3.50
(VE/GF)

A vibrant and aromatic chilled soup, blending beetroot with
cumin and coriander, finished with a swirl of creamy yogurt.

COLD CANAPES

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.

https://www.britannica.com/topic/portobello-mushroom


Beef Sliders with Aged Cheddar & Fresh Tomato – £7.25
 Tender British beef patty topped with creamy cheddar and juicy tomato in a

perfectly toasted bun.

Roast Turkey Slider with Creamy Coleslaw & Tomato – £6.50
 Succulent roast turkey complemented by crisp coleslaw and ripe tomato in a

brioche bun.

Falafel Slider with Rocket & Hummus – £6.50
 Falafel, peppery rocket, and creamy hummus, all served in a soft brioche bun.

Crispy Fried Chicken Slider with Lettuce & Tomato – £6.50
 Golden fried chicken paired with fresh lettuce and juicy tomato in a brioche

bun.

Golden Fried Camembert with Cranberry Compote – £4.50
 deep-fried Camembert Crisp on the outside, soft on the inside, this is served

with a cranberry sauce.

Gorgonzola & Date Wrapped in Bacon – £4.50 (GF)
 Savory Gorgonzola paired with sweet dates, wrapped in crispy bacon.

Ham & Cheese Croquettes – £5.00
Deliciously crispy on the outside, creamy ham and cheese filling inside.

HOT CANAPES

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.



French Fries – £7.50
 Classic golden fries, crisped to perfection.

Sweet Potato Fries – £8.50
 These fries offer a delicious twist on a classic.

Crispy Fried Halloumi Sticks – £9.00
 Golden-fried halloumi, crunchy on the outside, soft on the inside.

Butterfly King Prawns in Crispy Coating – £12.00
 Succulent king prawns, lightly breaded and fried.

SIDES

SHARING PLATTERS

Artisanal Cheese Selection – £35.00
 An assortment of the finest cheeses, served with traditional accompaniments.

Charcuterie Platter – £35.00
 A luxurious selection of premium cured meats, perfect for sharing.

Crudités & Hummus Platter – £25.00 (GF/VE)
 A vibrant assortment of fresh vegetables served with creamy hummus for

dipping.

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.



Mini Dessert Cocktails – £6.50
A boozy and velvety treat. Available in Passion fruit,

Strawberry or Coffee flavours. 

Traditional Mince Pies – £4.50
Classic, buttery shortcrust pies filled with spiced 

fruit mince.

Gluten-Free & Vegan Chocolate Brownies – £5.00
(GF/VE)

 Guilt-free fudgy brownies made gluten-free and vegan-
friendly.

SWEET TREATS

GF: gluten free
 GF*: Can be made gluten free upon request (£0.50 extra per piece) 

VE: Vegan 
Some dishes may contain nuts, please let us know if you have any allergies or intolerances, we are happy

to provide you with any allergen information you need.


