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Canapés ~ £15.00 per person
Chalk Stream Cold Smoked Trout on Potato Rosti with Créme Fraiche and Crispy Capers
Island Brown Crab Mayonnaise Sandwich with Lobster and ‘Caviar’
Charred Lamb Fillet, Tapenade and Yellow Pepper on Toasted Brioche
Five Spiced Duck with Crispy Seaweed and Plum Sauce on Toasted Tortilla
Red Onion Marmalade Tartlette with Crispy Fried IW Blue and Pickled Pear
Wild Mushroom Pate on Toasted Brioche with Celery Leaf
Placed on the table ~ £3.50 per person
Baskets of Freshly Baked Bread with olive oil, balsamic and butter
Sharing Planks ~ £14.50 per person
New Forest Coppa, Jamon Serrano, Fennel Salami and Mortadella with Pistacchio
Chunks of Parmesan, Manchego with Chilli Jam, Marinated Olives and Pickled Vegetables
Sharing Platter ~ £29.50 per person
Slow-roasted Shoulder of Lamb marinated in garlic, ras el hanout and red wine
Vegan ~ Aubergine, Mushroom and Spinach Stack with Red Pepper Compote
Bowils of Salad and Potatoes on the tables
Sweet Romaine, Roquette, Peashoots, French Beans and Avocado
Shaved Cauliflower, Marinated Fennel, Toasted Pumpkin and Cumin Seeds
Isle of Wight Heirloom Tomatoes, roasted red onions with fig balsamic
Roasted New Potatoes with Garlic and Rosemary
Mini Dessert Platter ~ £13.50 per person
Dark Chocolate Brownie ~ Lemon Meringue Pannacotta ~ Raspberry and Vanilla Tartlette

Cheese Table ~ £637.50 (serves 75)

Isle of Wight Gallybagger, Isle of Wight Blue, Borthwood Brie and Rosary Ash
local chutney, celery, figs, nuts, grapes and crackers

Please remember, all menus are created individually for every event, and we are happy to discuss any variation
or alternative you might like.
All menus are based on a minimum of 50 covers ~ All prices are quoted ex-VAT
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