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Shore & Stream

Tempura King Prawns
Nahm Jim & Coriander

Seared Tuna Tataki
Crispy Shallots & Soy

Smoked Eel
Brioche & Horse Radish

(+ Supplementary Charge)

Black Sesame Prawn Toast
Honey Sriracha & Coriander

Kiln Smoked Char Blinis

Caraway & Fromage Blanc

Salt & Pepper Squid
Sriracha & Schwan Mayo

Wood Fired Scallop
Nduja & Green Sauce

(+ Supplementary Charge)

British Oysters
Caviar & Raspberry Shallot Vinegar

(+ Supplementary Charge)

Tuna Tartare
Soy-Ginger Dressing & Crispy Wonton

Smoked Mackerel

Toast & Créme Fraiche

Crab Tartlet
Dill & Caviar

(+ Supplementary Charge)

Kedgeree Arancini
Curry Mayo & Spring Onion

Prawn Cocktail
Bloody Mary Sauce & Gem Lettuce

Salmon Gravlax
Dill & Rye Bread

Plaice Goujons
Come-Back Sauce & Crispy Capers

Crab Filo Cup
Devilled Crab Meat & Samphire

(+ Supplementary Charge)

Salt Cod Beignet
Paprika & Aioli

Smoked Trout Riette Croustade
Beetroot & Wasabi

Rosti

Exmoor Caviar & Smoked Eel
(+ Supplementary Charge)

Crab Taco
Lime & Chilli

(+ Supplementary Charge)

Raw Miso Salmon
Avocado & Crispy Rice
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Beast & Fowl

Thai Beef
Fish Sauce & Crispy Shallots

Pork Belly
Cracked Peanuts & Ketjap Manis

Chicken Karaage
Yuzu Mayo & Coriander

Brisket Nuggets
Horse Radish & Picked Shallots

Ibreico Pork Croquettes
Aioli & Manchego

Prosciutto Arancini
Pea & Gorgonzola

Onglet Taco
Pico de Gallo & Chipotle Mayo

Rare Beef
Yorkshire Pud & Horse Radish

Lamb Skewer
Yoghurt & Pomegranate

Raw Beef Tartare

Worcestershire Sauce & Crostini

Duck Spring Roll
Soy-Ginger Dip

Pad Kra Pao
Lettice Cup & Thai Basil

Chicken Liver Soldiers
Sauternes Jelly & Black Truffle
(+ Supplementary Charge)
Tandoori Chicken
Coriander Chutney & Mango

Vol -au-Vents
Truffle Chicken & Pancetta Crumb

Rosti
Confit Duck & Hoisin

Rosti
Raw Beef & Truffle
(+ Supplementary Charge)
Pork Loin
Crackling & Burnt Apple

Chicken Gyoza
Soy Chilli Sauce

Cocktail Sausages
Classic Honey Mustard Glaze & Sesame Seeds

Haggis Croquette
Mustard & Whisky Mayo

Buttermilk Chicken
The Aioli
Add Caviar — (Supplementary Charge)

Baby Jacket Potato
Sour Cream & Bacon

Chicken Satay

Peanuts & Coriander
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Glasshouse & Garden

Wild Mushroom Arancini
Tarragon & Gorgonzola

Tomato Bruschetta
Ricotta & Fried Basil

Beetroot & Goats Curd

Crispy Cone & Caramelised Onions

Spanicopita
Filo Shell & Feta

Rosti
Whipped Ricotta & Sorel

Cheddar Croquettes
Sweet Chilli Jam & Chives

Falafel
Tahini Dip & Laban

Onion Bhaji
Mango Chutney & Lime

Coriander Pita
Baba Ghanoush & Fetta

Parmesan Shortbread
Blue Cheese & Onion Jam

White Bean Crostini
Green Sauce & Pickled Shallot

Crispy Haloumi
Honey & Thyme

Confit Garlic Hummus
Crudites & Flatbreads

Truffle Mac & Cheese Croquette
Tomato Chilli Relish & Parmesan

Garden Radish
Labneh & Zaatar

Croustade
Broad Bean & Peas

Warm Cheese Scone
Rollright & Quince

Mushroom Croquette
Truffle Mayo & Cep Powder

Broadbean Bruschetta
Mint & Goats Curd

Vegetable Gyoza
Soy Chilli Sauce

Endive Cup
Whipped Ricotta & Walnut Brittle
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Canapé Stations

Oyster Bar —

A selection of British oysters cavefully selected to showcase the best of the oysters of that season this will be served on a large trolly of ice. Shucked to order
Jor your guests and served with garnish(s) of your choosing.

- Raspberry Vinegar & Shallots
- Tabasco & Lemon
- Thai Style Nahm Jim

Konro Grill -

A selection different meats/fish or vegetables, cooked over open fire. What's going to get your guests talking more at a champagne reception than live fire
cooking. .. Nothing!

- Chicken Satays
- Octopus & Nduja
- Scallops & Green Sauce
- Padron Peppers & Miso Glaze
- Asparagus & Prosciutto

Jambon Iberico —

The best pork on the planet, whole leg of Pate Negra Jambon Ibreico Ham, sliced in century old tradition and served with a selection of Cheeses/Nuts &
Piquito Bread.




