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Canapés

Vegetarian
Cold

Chargrilled ourgette involtin rolled with springregetablelight herb infused
ricotta and micro herb salad

Bruschetta of heirloom tomatoes with shall@talsamic glaze, cridgasil and a
buffalo mozzarella disc

Pea, broad bean and mipannacota, trio of carrots and crisp radish salad
dehydrated feta crumb serveah asoda bread crouton

Savoury gat@ cheese marshmallowgasted pistachio powderbeetroot
pearlswith a zesy lemon onfit.

Sinach and wild mushrooracotchquail eggPadronpepper pesto
Baby courgte wrappedfeta cube, sun dried tomato pesto amdicro basil

Savourygoat@ cheese bite, with a raspbertyryme and orange zest jelly,
freeze dried raspberry, hazelnut and basil crumb.

Hot

Courgette and saffron infusatsotto bite, tomato chutney

Spring peaiad broad kean risotto bite, nmt aioli

Dehydrated tomato and black olive gnocchi, basil credetterini tomatocrisp
Warm golden beetroot tartéatin, blue cheese mousse, and candy hazelnut

Spinachartellini, Reotta, lemon and baby spinach filling, light summer tomato
salsa

Warm sweet potato and courgette fier, black pudding and pea pée.



Shredded Pleng duck served in a crlsp sesame seeded wonton cometpy
duck skinwith cucumber spring onion and radish

Rare roasted Dexter beef served in a crisp mini Yorkshire pudding, horseradish

and chive creantaramelised balsamic onion jam
P
Pepper crusted beef carpaccio, horseradish shortbread, walnut pesto, aged
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Meat and poultry

Hot

Lavender and lemon marinated lamb fillet skewer

Chargrilled chicken marinated in preserved lemon and sumac, yoghurt
dip

Rareroasted beef fillet, butter poached kohlratmindant, brandy andink
peppercorn sauceserved on a china spoon

Twice cooked pork bellyauliflower purée, sticky anise jus,
applecaviar& crackling

Rare roasted Dexter besérved in acrispmini Yorkshire puddingith truffle
violet mashed ptato and sprouting broccoli pure

Chargrilled chicken satagkewer topped with crushed peats and satay dip

Mini pork and applesausages servagith a smoked passendale potato whip



Black treacle cured salmon gravlpickled cucumber and beetroot relish
samphire toasted rye bread

Smoked mackereicotch quail egg, beetroot pueéand carpaccio of candy
beetroot

Smoked salmon rosette, citrus anel‘cémkeamcheese savourydPmesan
scone rainbow caviar
Chargm a mangogcm salsa
served ona spoon al uu & 4
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Soya and sesame marinated tuaatar, wasabi mayonna@e plckled
?:rlspserved in a crisp sesame seeded cornet
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Pickled mackerel fillet, fenhekohlrabi and chicory slaw, citrus and s
dressin
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Mini Devo oast;seafood pl,dooun;fantpan Engllshnustard aq
toppedﬁ‘aseaweed infused pomﬁlfe pt,mf

Oyster mrange glazed searﬁlﬁ?eﬂsalem artich
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Seared scallop, lightly mgd roe powder, spring pea pwgand a light
sauce vierge



Pan seared sea basazor clam, fennel, and salsify sautmon thyme
emulsion served on a spoon

Squid ik ravioli of prawn and crab mousse, razor clam, and heirloom
tomato emulsion

Food Matters(ish and chips, li
homemade tartare sauce.

?htly frlevyhlte fish,triple cooked chips &




Lemon meringue pie served in a mini pastry case, homemade lemon curd and
glazed meringue peaks

White chocolatepannacottaserved on an orange shortbreadith raspberry
puree and orange crisp

Sweet banoffee Yorkshire pudding, toffee cream, chocolate soil coated banana

and banana crisp
Chocolate macaroon with salted carangainachdilling
Sweetfreeze driedraspberry marshmallow rolled in toasted coconut flakes

Chocolate, almond androretti tortellini, blood orange foantpasted pine
nuts, orange-and basi
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Spiced fig tart tatin, ofage mascarpone and candy walnut
Passion fruit:and lime mousserved in el lﬁ%ﬁckcomet

e

Glazed mini suer berry tartlet with creme patisserie

Art and Motty chocolate*wn&lectl

Shot glasslesserts

Lavender andlderflowerpannacota with crushed hokey pokey
Layered dark and white chocolate mousspped with popping candy
Champagne and summer berry jelly

Dark chocolate and pepper mint crackle pot

Lavender and Tonka bean posset served Wwitleberrycompote

Glazed appuccino creme brilée served in an espresso cup with a hazelnut
tuille

Traditional €mon posset, fennel biscotti



Hot

Thaichickenvegetablecurrywith Jasmine scented rice and lotus root crisp

Spring pea anbtiroad bean risottservedwith a mint infused oil and sprouting
pea shootqV)

Moroccan style lambagine served witla pomegranateapricot &date
couscous

Freshly rolledsiolet potato gnacchi sun dried tomato cream, English
asparagus, dehydratedmato &aged pecorinocrisp(v)

Traditional ottagepie in a rich jus topped witemoked Aplewoodmash,
served in a china pot handle

Devon coast seabd pie,English mustard, dill veloutépped with saffron
mash

Crispy skinned duck breast, swepbtato mash, spring greensrange and star
anise infusedys

Food Mattersiish &chips lightly fried white fish, triple cdaed chips, light
minted pea puré

Pan searedeabass fillet, saffron pomme purée withlight sauce vierge

Slow cooked anfit pork belly, curly kaldyraisedlentils duPuy, Madeirajus
and crisp crackling

Sumac and preserved lemon chicken, pomegranate, apricot and almond
Couscous



Cold

Chargrilled cornfed chicken breast set oisiancoleslaw of cabbage, carrot
and daikondrizzled with lime and pea nut dressing

Crispyduck salad, shredded mouli, spring onion, rocket and veaig=s

Teriyaki glazed chickestir fry served with Chinese glass noodles, soya & mirin
glaze and a lotus root crisp.

| 2y FAG disefwithzherryitoinatoes, marinated olives, new potatoes,
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Chinese vegetable §lass noodlsstir fry with soya & mirin glaze andatus
root crisp(v)

Chargrilled la of lamb, braised summer peas, fava bean and feta salad, light
mint dressing.

Lightly smoked salmon pave served @awatercress, bitter leaf and heritage
beetroot salad, light house dill dressing.

Grilled chicken Caar salad, shredded baby gem lettuce, anchovies, crisp
croutons Reggiao curls and light &sar dressing.
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