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Catering & Events

Starter Menu

STARTER OPTIONS

Goat’s Cheese and Caramelised Onion Tartlet with a Honey and Walnut Dressing

Arancini
Wild Mushroom with Gorgonzola Sauce / Saffron infused with Roasted Tomato Sauce / Basil Pesto and Mozzarella

King Prawn, Smoked Salmon and Avocado Terrine
Teriyaki Chicken Skewers with Sesame, Honey and Soy Dressing
Asparagus Tips wrapped in Prosciutto with Hollandaise Sauce
Fishcakes and Pickled Cucumber Salad
Pear wrapped in Serrano Ham with Blue Cheese Dressing
Smoked Duck Breasts with Torched Orange Salad
Baked Courgette Rolls with Ricotta and Toasted Flaked Almonds with Mixed Leaf Salad
Mozzarella with Balsamic-Roasted Tomatoes on Sourdough Bruschetta
Puff Pastry Tarts with Mediterranean Vegetables, Basil Pesto, Parmesan Shavings
Traditional Scotch Egg with Black Pudding
Goat’s Cheese Bon Bons with Pink Peppercorn and Honey Dressing
Asian Pork Belly with Chinese Greens, Garlic and Chilli Dressing
Ham Hock Terrine and Spiced Apple Chutney
Vietnamese King Prawn Summer Rolls
Vegetable Spring Roll with Asian Slaw and Dipping Sauce
Roast Fig Stuffed with Ash Goat’s Cheese Wrapped in Serrano Ham
Pan-Seared Scallops served with Chorizo and Crispy Potato
Tempura Cod with a Minted Pea Puree
Bruschetta with Italian Caponata

Escarole Salad (Radicchio, Suffolk Blue Cheese, Walnuts and Pear)

Salad of Poached and Roasted Beets with a Crispy Goat’s Cheese Bonbon
Cauliflower and Cumin Fritters with Lime Yoghurt and Spicy Roasted Chickpeas
Calamari with a Lemon Aioli
Cheddar and Leek Stuffed Mushrooms with a Herb Crumb
Halloumi Fries with a Cranberry Dip

Caprese Salad with Balsamic Glaze
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