CORPORATE SAMPLE MENUS 2017
FINGER ITEMS

Sesame tempura vegetables, sesame soy dipping sauce - v
Short crust pastry tarts filled with roasted courgettes, caramelised onions & feta cheese - v
Asparagus frittata with potato, egg, caramelised onions & lightly roasted asparagus tips - v
Jerk chicken sticks marinated overnight using Scotch bonnet peppers and West Indian spices
Vegetable pakoras with minted yoghurt sauce - v
Courgette, cauliflower, carrot, onion coriander, cumin seeds, turmeric & mint - v
Mung bean vermicelli, ginger, and coriander Spring rolls - v
Mini toad in the hole filled with Cumberland sausage & onion confit
Beef Burgundy pasties using local Newton Farm beef, potato, pancetta & tomato
Suckling pig roll with honey apple sauce
Pulled pork shoulder & belly served in a rustic roll with seasonal apple
sauce, rocket & crackling.
Wild mushroom & thyme arancini with lemon aioli dip - v
Aged steak burger with tempura shallot rings served on sesame seeded bun with tomato relish
“Sausage Roll” Apricot, Cumberland sausage with caramelised red onions in puff pastry
“Fish fingers & chips” Cones of pollock “fingers” coated in a sesame & herb crust with triple cooked chips &
house made tartare sauce.
Smoked salmon & asparagus tartlet filled with a creamy blend of smoked salmon, asparagus & fresh dill.
SAMPLE BUSINESS LUNCH
Cocktail sandwiches and wraps
Roasted pepper and chive houmous (v)
Devilled egg mayonnaise (v)
Hot smoked salmon, avocado and horseradish crème fraiche
Honey roast Ham, wholegrain mustard mayonnaise, marinated cucumber, cream cheese and dill Local
Free range chicken, parmesan and lettuce
Finger items
Wiltshire ham & gruyere cheese quiche Goats cheese and caramelised onion tart (v)
Sausage, apricot and chestnut roll
Vegetable samosa (v)
Beef burgundy pies
Crudités and dips
Sweet bites
Lemon drizzle
Triple chocolate brownie Banana and white chocolate
Drinks
Freshly squeezed orange juice Mineral waters
Teas and Coffees
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