
Pre-orders are required two weeks prior to the event. Inclusive of VAT at prevailing rate. It is the responsibility of the 
guest to inform the manager of any special dietary requirements when pre-ordering. Allergen information relating to all our 
dishes is available however please note that due to the handling of allergens in our kitchens we cannot guarantee that it will 
be allergen free, even after requests to remove ingredients.  Due to seasonality some ingredients may need to be replaced 
with an alternative.

ENHANCE YOUR EVENT 

reviver
£4.50 per person  
Select a refreshing taste reviver  
as an intermediate course 
all vegan and gluten free

martini & lemonade sorbet

raspberry & sorrel sorbet

grapefruit & bergamot sorbet

sicilian lemon sorbet

champagne sorbet

gin & tonic sorbet
cheese
5 british cheese experience gf*
five british cheeses, home made chutney, 
celery, figs & grapes 

served as a cheeseboard for 10 guests £110

amuse bouche
£4.50 per person 
all vegan and gluten free

gazpacho

pea & mint

cauliflower & truffle

white onion & chive

carrot & coriander


