
Red robin 
£85 per person 

10 x canapés   
4 x small plates 

1 x station (additional cost of  
£110 per hour for a manned live  

station *weather dependent) 

Owl’s flight 
£105 per person 

12 x canapés   
6 x small plates 

2 x stations (live station  
*weather dependent)

 Additional canapés    
£3.50 per item

Additional small plates  
£6.50 per item

Hummingbird 
£65 per person 

6 x canapés  
4 x small plates 

1 x station (additional cost of  
£110 per hour for a manned live  

station *weather dependent) 

FESTIVE EVENT MENU



Hot Canapes

Welsh rarebit  
London stout on toasted sourdough                     
with tomato relish 

Spicy & fiery cornflake coated 
chicken “nuggets” 
Smoked chili mayo 

Crispy Korean marinated pork belly 
bites
Sriracha BBQ dip 

Sweet soy marinated tofu bites
Teriyaki sauce (Vg) 

Wok fried king prawns
Fresh chili, ginger & spring onions 

Breaded brie wedges 
Cranberry sauce

Kentish potato & aged English 
Cheddar croquettes
Red onion marmalade (V) 

Fried, seasoned plantain
Coconut yoghurt dip (Vg) 

Pigs in blankets 
Honey and wholegrain mustard glaze

Mini Jacket potato
Vegan cream cheese & chives (Vg) 

Winter arancini
Mushroom & Manchego, truffle mayo (V) 

Warm mini quiche options: 
Blue cheese, walnut & honey (V) 
Classic Lorraine (smoked ham & gruyere) 
Four cheese & chive (V) 
Vegan quiche – smoked leek & wholegrain 
mustard (Vg) 

Cold Canapes 

Thai-inspired poached North 
Atlantic prawn 
Rice noodle spoons 

Scottish smoked salmon & cream 
cheese 
Bon bon skewer 

British salmon tartare 
Crispy rice cracker (aubergine as vegan option) 

Pita Bread and hummus
Char-grilled courgette bites (vg) 

Smoked sweet corn & chive savoury 
muffins 
Sour cream icing (V) 

South coast Sea Bass crudo spoon
Olive oil, lemon juice, fresh chili 

Toasted sourdough bruschetta 
Your choice of the following toppings: 
Sommerset brie & winter berry chutney (V) 
Ratatouille, semi-dried tomato & olives (Vg) 
Confit plum tomatoes & Parma ham 
Confit port onion jam & Stilton cheese (V) 

Sweet Canapes 

Cherry, pistachio Bakewell tart 

Mini mince pies  
Brandy cream

Chocolate brownie bites
White chocolate ganache & crispy chocolate 
pearls 

Coffee & orange cake 

Roasted apple cake 
Earl grey cream & lemon curd 

Kindly note that our dishes are prepared in a kitchen where ALLERGENS are present throughout.  
We cannot guarantee that any dishes or drinks will be free from trace ingredients.  

Please let your server know before ordering if you have any allergies or intolerances. 

FESTIVE EVENT MENU



Cold small plates 

British salmon poké bowl 
Sushi rice, edamame beans & avocado (vegan 
version available) 

Roast Norfolk Turkey
Bacon, sage & rocket in a soft mini brioche roll 

Cornish lobster & crayfish roll 

Vegan superfood bowl 
Grains, avocado, baby spinach & pickled turnip, 
agave syrup dressing (Vg) 

Winter salad bowl 
Baked beetroot, vegan feta, mint & chili flakes, 
redcurrant dressing (Vg)

Hot small plates 

Truffled British beef burger 
sliders 

Vegan truffled burger sliders (Vg) 

Char-grilled Norfolk Turkey skewers
Port wine glaze and bread sauce 

Mini Yorkshire puddings 
Slow-roasted British beef & horseradish 

Lamb kofta & mint kebab 
Mini flatbreads, yoghurt dip 

Halloumi, lemon & mint kebab 
Mini flatbreads, yoghurt dip (V) 

Padano chips 
Parmesan & truffle oil (vegan alternative 
available)

Roast potatoes 
Sage and onion seasoning, thick gravy dip  

Chicken katsu curry 
Sushi rice with pickled turnips 

Food stations 

Charcuterie 
Selection of English and Continental cured 
meats, homemade chutneys, Cornish butter, 
seasonal fruits, freshly baked bread & crackers 

Cheese 
Selection of British and European cheeses, 
homemade chutneys, seasonal fresh & dried 
fruits, freshly baked bread & crackers 

Mezze 
Homemade hummus, baba ganoush, fattoush 
salad, selection of olives, cornichons, seasonal 
fruits, fresh bread & crackers 

Oysters 
Freshly shucked oysters with lemon, mignonette 
& homemade sauces (live station)

Hot bap station
Choice of fillings, roast Norfolk Turkey, pulled 
spiced lamb or nut roast with a selection of 
condiments & sauces  

Taco station 
Chicken mixote, breaded white fish & seasonal 
vegetables with a choice of sauces & toppings 
(live station) 

Waffle station
Freshly prepared waffles with a selection of 
toppings & sauces to finish (live station) 

Kindly note that our dishes are prepared in a kitchen where ALLERGENS are present throughout.  
We cannot guarantee that any dishes or drinks will be free from trace ingredients.  

Please let your server know before ordering if you have any allergies or intolerances. 

FESTIVE EVENT MENU


