Something less formal..

*Can be included in as a menu option in all our packages for a supplement of £4pp

This can be served at the table, on sharing platters or buffet style

Sharing Starters:

Mediterranean boards - a beautiful selection of cured meats, cheeses,
breads, dips and oils, as well as grilled aubergine, curried yoghurt and
pomegranate seeds and grilled courgette, creamy vegan pesto sauce

Sharing Main Courses:

West Indies Jerk Salmon, fragrant rice, mango salsa

Roast chicken breast, dauphinoise potato, French beans, sun-dried
tomato, roasted endive, thyme, mushroom and cream sauce
Middle-Eastern spiced rice, harissa yoghurt, crispy onions (V)

Ottolenghi-style Salads:

Tropical salad of mango, sweetcorn & avocado, fresh leaves, heritage
tomatoes, sweet chilli and lime dressing (Ve, GF, NF, DF)

Spiced sweet potatoes, maple sauce, toasted pumpkin seeds (Ve, GF, NF,
DF)

Roast carrots with ginger tomatoes, quinoa & mint (Ve, GF, NF, DF)
Spinach, gorgonzola and risotto stuffed peppers (V, GF, NF, DF)

Dessert - please choose two dishes and send a preorder. Alternatively,
you can choose any other two desserts from our menus.

Homemade traditional tiramisu

White chocolate and vanilla panna cotta, cherry liquor and berries
compote

Sticky toffee pudding, toffee sauce and vanilla ice cream

Baked New York cheesecake, summer berries and cherry compote



