
v vegetarian ve vegan gf gluten free * adaptable.  Pre-orders are required two weeks prior to the event.
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.

FUNERAL TEA
Minimum 10 guests. £50 per person. 
Includes sandwich selection. Select 4 savoury or sweet items for your guests. 

savoury
quiche lorraine 
rocket salad gf*

yorkshire pork pie 
piccalilli

cod goujons 
tartar sauce, lemon gf*

Wild mushrooms 
focaccia, truffle oil v, gf*

sundried tomato gnocchi 
bocconcini, basil v

harissa halloumi 
tabbouleh, lime, spring onion v

greek salad 
cucumber, feta, olives v, gf

heritage beetroot salad 
pomegranate, red vein sorrel ve, gf

chunky triple cooked chips ve, gf

sandwiches
free-range egg mayonnaise 
mustard cress on brioche v

yorkshire roasted ham 
celeriac & wholegrain mustard remoulade

smoked salmon 
dill cream cheese, bagel

savoury mature cheddar cheese 
spring onion v

sweet
fruit & plain scones 
assorted jams, clotted cream v, gf*, ve*

millionaire’s shortbread 
popping candy v

fresh fruit tarts v, gf*, ve*

chocolate blondie brownie platters v, gf*, ve*

mini individual victoria sponges v
salted caramel chocolate choux buns v


