
BREAKFAST CANAPÉ MENU
Minimum of 15 guests

£5 per pastry
Selection of Home Baked Pastries
Selection of Preserves and Butter

(V) Suitable for Vegetarians

All our meat, fish, vegetables, tea and coffee are sustainably sourced and no eggs from caged hens are used. All our suppliers are assessed for sustain-
ability, fair trade, animal welfare and delivery methods prior to being selected. We prioritise the use of locally farmed and seasonal produce. All products, 
including palm oil and soy, are responsibly sourced. Please inform us of any allergies or intolerance before placing your order. Not all ingredients are listed 

on our menu, and we cannot guarantee the total absence of allergens.

A discretionary optional service charge of 15% will be applied to your bill.

COLD
£5 each

Crushed Avocado on Toast, Feta, Sundried Tomatoes (V)
Smoked Salmon Blini, Crème Fraiche, Trout Roe

Ricotta, Caramelised Onion, Marinated Figs, Mint (V)
Serano Ham and Melon Skewers

HOT
£5 each

£5 per cup

Truffled Hollandaise, Spinach and Wild Mushroom Bouchée (V)
Dorington Ham and Cheese Toastie
Sausage Roll with Bacon and Sage

Heritage Tomato and Cheddar Toastie (V)

Filter Coffee and Teas
with alternative milks available

DRINKS

8 glasses per jug

Freshly Squeezed Orange, Grapefruit and Apple Juice

Spinach, Kale, Green Apple, Cucumber, Lemon Juice

Carrot, Turmeric, Pineapple, Ginger Juice

£40

£64

£64




