
Savoury Platters & 
Salad Bowls

 P A L M  L E A F  P L A T E S ,  N A P K I N S  &  C U T E R L Y  £ 1  P E R  P E R S O N

 S A L A D  B O W L S  |  £ 2 5  E A C H
Creamy Coleslaw (serves 12-20)

New Potato & Spring Onion Salad (serves 12-20)
Caesar Salad with Anchovies, Parmesan & Herb Croutons (serves 6-10) 

Pear, Walnut & Blue Cheese with Mixed Leaf & Classic Dressing (serves 6-10) 
Goats Cheese & Beetroot Salad with Pomegranate & Pumpkin Seeds (serves 6-10)

Penne Pasta with Basil Pesto, Mozzarella & Sun-dried Tomatoes (serves 8-12) 
Watermelon, Feta, Cucumber & Mint with Balsamic Glaze (serves 8-12)

Vegetarian/Vegan Bowls | £25 EACH 
40 Spiced Vegetable Pakoras (VE) with Mint Yogurt Dip (V)

40 Sweet Potato Falafels with Moroccan Humous (VE)

S L I C E D  C O L D  M E A T  P L A T T E R
 E A C H  M E A T  I S  £ 1 . 7 5  P E R  P E R S O N

M I N I M U M  O F  2 4  S L I C E S
Sliced Gammon Ham with English Mustard Mayo  

  Roast Topside of Beef with Horseradish Creme Fraiche
Butter Roast Chicken with Coronation Mayonnaise 

 Garnished with Mixed Salad Leaves 

 C R U S T Y  B R E A D  R O L L S  &  A R T I S A N  B U T T E R  |  £ 1  P P  
 

M I X E D  S A V O U R Y  P L A T T E R  |  £ 4 9  
 Pork Pie & Crispy Chicken Fillets (16 pieces of each))

Homemade Sausage Rolls (24 bite size) 
Garnished with Mixed Salad Leaves & Vine Ripened Cherry Tomatoes 

English Mustard & BBQ Dip  


