GRAZING PLATTERS

Main

Freshly carved honey, mustard and black pepper glazed joint of ham
A selection of cured meats such as serrano ham, salamis, and chorizo
Slices of lemon and thyme roast chicken breast
Smoked salmon with cream cheese and chive
Homemade pulled pork sausage rolls
Homemade sun blushed tomato feta and pesto pastry rolls (v)
Honey and mustard glazed sausages
Pork pie, scotch eggs and pickle
Falafel with tzatziki (v)

A selection of cheeses such as manchego, iberico, mature cheddar, Shropshire blue, French brie, and
wensleydale with cranberry, biscuits, grapes, celery, and chutneys (v)

A selection of pickles and antipasti such as olives, cornichons, sun blushed tomatoes, baby onions, baby
beetroot (v)

Caprese salad - tomato, mozzarella, basil, balsamic, olive oil (v)
Homemade dips such as houmous, sour cream and chive, salsa, lemon aioli (v)
Chilli tortilla chips & sesame bread sticks (v)

Crusty sourdough bread and butter (v)

Dessert

A selection of homemade cakes and pastries
Fresh fruit platter

Please let us know of any dietary requirements
Gluten free, dairy free and vegan options available (on request)
*Everything is homemade by Alex who is a qualified chef with over 17 years’ experience



