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Canapés 
 

£0.00 per person 
For 6 items 

3 hot 3 cold  

 
 

Cold 

Oriental crab salad on cucumber wafers 

Vegetarian sushi rolls with wasabi and soy (v) 

Parmesan shortcake with goats cheese and apricot chutney (v) 

Wild mushroom, parsley, walnut, Parmesan crumble (v) 

Seared fillet of beef with chilli jam on Gorgonzola polenta 

Cornish crab on toasted brioche topped with shaved yard 

Crispy duck pancakes with hoi sin dipping sauce 

Smoked mackerel with rhubarb chutney and onion scone 

Smoked chicken and asparagus salad on walnut bread 

Marinara cooked mussels with tomato salsa in the shell  

 

Mini Whisky trifle  

Mini afternoon tea pastries 

Strawberry soup shots 

 

 

Hot 

Bruschetta of lemon grass corn fed chicken 

Seared Thai scallops, kaffir lime leaves in porcelain spoons 

Finnian smoked haddock, chive blini, horseradish, baby beets 

Spiced chicken, prosciutto, basil on skewers 

Deep fried tempura prawns, sweet chilli sauce 

Crispy chilli beef strips served in tortilla basket 

Mini cottage pies 

 Asparagus, hollandaise sauce in shot glasses (v) 

Baby red onion, goats cheese tarts (v) 

Pumpkin risotto cakes sour cream, sage (v) 

Mini pasties 
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Menu Selector  

 

Starters 
 Goats Cheese, roasted peppers, rocket & red pesto dressing 

 Scottish smoked salmon, Avocado, horseradish  

 Duck liver parfait, green tomato chutney, brioche 

Trio of melon, seasonal fruits, lemon sorbet {Best June to September} 

Roast vegetable, mozzarella tart, herb leaf salad, balsamic glaze 

Tiger prawns, lemon grass, grain mustard, saffron cream 

Capriccio of duck breast, green peppercorns, fresh parmesan, truffle oil 

 Smoked chicken Caesar, pancetta, quail’s eggs 

 Confit salmon & crayfish, rocket, Marie rose  

Cream of white onion soup with chives 

 

 

Mains 
Seared Salmon, oyster mushroom, spring onion, puy lentils, herb butter sauce 

Roast sirloin of beef, Yorkshire pudding, roasted Potato, horseradish sauce 

 Corn fed chicken, crushed potato, cepe sauce 

Fillet of Beef, confit shallots, spinach rosti, truffle sauce 
Pesto & basil crusted cod, spring onion mash, salsa Verde 

 Rump of lamb, stuffed with pine nuts & garlic, couscous, air-dried tomato  

Fillets of sea bass, roasted peppers, pesto linguini  
Slow roasted guinea fowl, puree root vegetables, tarragon gravy 

Loin of pork, wok fried greens, calvados prune cream 

Breast of chicken, parma ham, taleggio, filo pastry, asparagus & herb potato 
  

 

Sweets 
 Lemon tart, clotted cream, crushed raspberries 

Pistachio & lemongrass crème burlee, coconut cookies 

Tiramisu 

Chocolate torte, rum custard, with chocolate flakes 

Iced grand mariner soufflé, vanilla cream 

Strawberry shortbread 

 Tart Tatin, vanilla ice cream 

Chocolate Pavlova, kiwi & strawberries 

Brandy & baileys, Crème burlee 

Rhubarb & banana crumble, vanilla ice cream 

Chocolate, cherry, rum trifle 
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Finger Buffet Selector 
£0.00 per person for 6 items 

£0.00 per person for 8 items  

£0.00 per person for 10 items  

 
COLD 

Handmade sandwiches on crusty white, wholemeal and tomato breads 

Filled pitta breads with a variety of meat, fish and vegetarian fillings 

Seared peppered salmon skewers, cucumber pickle 

Tuna sushi rolls, sesame soy dip 

Tapas vegetable selection (v) 

Vodka, cherry tomato, bocconcini & basil sticks (v) 

Minted ratatouille pancakes (v) 

Falafel coated with sesame seeds, spiced yoghurt dip (v) 

purple figs, blue cheese and Serrano ham 

Onion scones, smoked mackerel, rhubarb chutney 

Oriental duck breast gooseberry chutney, baby gem  

Tandoori chicken, rice cakes 

 
HOT 

Calamari, chilli salt, pepper, basil aioli 

Steak and kidney turn overs 

Lemon grass, chicken satay skewers 

tempura vegetables, sweet chilli dipping sauce (v) 

Roasted pumpkin, vegetable brochettes (v) 

Feta cheese, cumin filo parcels (v) 

Roasted pepper, sun ripened tomato bruschetta, melted brie (v) 

Cornish lamb, pepper, mint kebabs 

Cajun panko chicken strips, tomato salsa 

Poached fennel & confit fennel tarts 

Smoked haddock chowder demi-tasse cups 

Cornish pasties 

 

DESSERT 

Mini fruit trifles in shot glasses 

Mini filled choux buns, chocolate dipping sauce 

Mini lemon Brule 

Mini chocolate tarts  
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Hot Fork Buffet Selector 
 

£0.00 per person 30cvrs upwards  

 
Meat and fish 

Choice of two items 

Oriental spiced salmon, stir-fried vegetables, ginger, hoi sin and plum sauce 

Slow-cooked steak, mushroom pie, red wine and thyme sauce, puff pastry 

Corn-fed chicken, plum tomatoes, wild mushrooms, onions, tarragon sauce 

Fillet of sea bass, Jerusalem artichoke mash with extra virgin olive oil 

Roasted salmon, tiger prawns, fennel, tomato fricassee 

Beef or chicken curry, rice, naan bread & chutneys 

 
Vegetarian selection 

Choice of one 

Champagne risotto, black truffles, sun ripe tomatoe, roasted sweet peppers (vi 

Baby pepper, vegetable and plum tomato stew, herb dumplings, basil 

Wild mushroom, dill pickle stroganoff, Smoked paprika and brandy rice 

 

Potato, rice or pasta 

Choice of one 

Steamed parsley new potatoes 

Dauphenoise potatoes 

Roasted potatoe, garlic & rosemary 

Fresh egg pasta tossed with extra virgin olive oil 

 
Vegetables 

Choice of 2 

 
Seasonal British vegetables 

Roasted root vegetables with rosemary and honey 

Braised sticky red cabbage 

Cauliflower cheese 

Panache of fine green beans, sugar snap peas and red peppers 

Caraway scented carrots with sun-ripened tomatoes 

 

 

Desserts 

Choice of two 

Whiskey bread and butter pudding, butterscotch sauce 

Morello cherry, chocolate, pistachio trifle 

Apple and blueberry crumble, vanilla cream 

Dark chocolate tart, clotted cream British fruit 

Orange and cinnamon panacotta, chocolate sticks 

Homemade tiramisu, prune and espresso sauce 

Classic crème burlee, homemade shortbread 
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Bowl Food 

 

£0.00 per person 

For a selection of 4x hot, 3x cold and 2x dessert 
 

 

 

Cold 

Bean sprout, noodle salad, soured pickled vegetables (v) 

Peppered fillet of yellow fin tuna, sugar snap salad 

Spiced chicken, coriander scented cous cous 

Grilled marinated haloumi, confit fennel and salsify (v) 

Chilli spiced king prawn skewers, oriental vegetable salad 

Five spice duck terrine, wilted pak choy, sesame dressing 

Sliced beef carpaccio, wild rocket, basil & parmesan salad 

 

Hot 

Fish and chips, tartar sauce 

Chicken, yellow bean sauce, cashew nuts, coconut rice 

Pan fried steak with chips, béarnaise sauce 

Smoked haddock, parsley fish cake, champ potatoes 

Cider braised vegetables, Jerusalem artichoke mash (v) 

Shitake, auberge, tofu skewer, casherell, mizuna salad (v) 

Grilled king scallop, colcannon, anchovy butter 

Steak and kidney pie, new potatoes 

Spinach and pecorino risotto  

Coconut chicken, sticky rice, pistachios and coriander 

 
Desserts 

Southern Comfort mud shots 

White chocolate and raspberry panacotta 

Traffic light fruit shot 

Individual tiramisu 

Cappuccino shot 

Sherry trifle and vanilla cream shot 
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Barbecue Menus  

 
 
 

Beef and ale burgers, smoked garlic and ginger chutney served in a warm bap 
 

Grilled tuna, olive and tomato tapenade 

 
Red snapper, lemon grass, chilli in banana leaf, coconut rice 

 
Char – Sui pork steaks, sesame & garlic dip 

 
Rump steak marinated in teriyaki, mirin, orange and vanilla 

 
Beef tomato, roasted pine nuts, basil and mozzarella 

 
Tiger prawns cooked on lemongrass, ginger & garlic 

 
Chicken breast,  

 
 
 

Penne pasta, pesto dressing, pecorino cheese flakes 
 

Roasted Mediterranean vegetable salad  
 

Cous – cous with roasted vegetables and lime 
 
 

Selection of Salads & breads 
 
 
 

***** 
 

Raspberry Pana cotta, Summer berry compote 
 

Southern Comfort mud shot 
 

White Chocolate and Raspberry cheesecake 
 

Honey and Lavender ice cream shots 
 
 
 
 
 
 
 

Guests may choose 6 mains and 3 desserts 
 
 

£0.00 per person 
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Break Ideas 
 

Organic teas and fair-trade coffee £2.95 

Organic teas and fair-trade coffee with homemade biscuits £3.95 

Organic tea and fair-trade coffee with Danish pastries £8.20 

Organic tea and fair-trade coffee with muffins £5.50 

 

 

Static nibbles £5.75 

Large bowls of vegetable crisps 

Funky cheese straws in vases 

Marinated olives, sun blush tomatoes and spiced nuts 

 
 

Breakfast 

 
Bacon, sausage or egg filled ciabatta £5.50 per person 

A choice of smoked back bacon, Cumberland 
Sausages or fried free-range eggs in Mediterranean style breads 

 

Freshly prepared seasonal fruits £8.00 per plate 

Freshly prepared fruits so easy to pick up and each 

 

 

Continental breakfast £0.00 

Freshly baked breakfast goods 

Homemade jams and preserves 

Individual flavoured yoghurts 

Freshly prepared seasonal fruits 

Cornish Teas and fair-trade coffee 

 

 
Full English buffet breakfast £0.00 

A duo of Cumberland and Lincolnshire sausages 

Rashers of home-produced smoked back bacon 

Scrambled free-range eggs 

Grilled plum tomatoes 

Pan fried Portobello mushrooms 

Sautéed Maris piper potatoes 

Fruit juices Cornish Teas and fair-trade coffee 

 

 


