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Soup of the day (V)

Kent ham and Suffolk chorizo 
Smoked cheddar, tomato chutney 

Brie and plum jam bagel (V)
Watercress, lovage

Lancashire hotpot

Maple belly bites

Cured chalk stream trout tartare  
Wasabi dressing, nori 

Artichoke and kale salad (Ve)  
Roasted and pickled artichoke, crispy rainbow kale, 
truffle dressing 

Chocolate tart, Lapsang souchong cremeaux (Ve) 

Seasonal fruit mousse shot glass, autumn berry 
compote (Ve) 

Soup of the day (V)

Hot smoked chalk stream trout 
Capers, dill, horseradish 

Teriyaki fried chicken 
Chive emulsion, preserved lemon dressing 

Cider braised ham hock 
Sweet pickles, parmesan crisp, mustard dressing 

Roast root and winter leaf salad (V) 
Honey mustard dressing, vegetable crisps 

Coronation chickpea wrap (Ve) 

London mozzarella arancini (V) 
Saffron emulsion 

Lemon berry meringue tart (V) 

Chocolate mousse, chocolate sauce, cocoa nibs (Ve) 
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Soup of the day (Ve)

Coronation chickpea wrap (Ve)

Feta and plum jam open bagel (Ve) 
Watercress, lovage

Smoked beetroot (Ve) 
Crispy capers, dill 

Braised chicory clementine salad (Ve) 
Toasted pine nuts 

Twickenham fried mushrooms (Ve) 
Black garlic mayonnaise

Plant chorizo sausage roll (Ve)
Beetroot ketchup 

Chocolate mousse, chocolate sauce, cocoa nibs (Ve) 

Vanilla cheesecake, autumn berry compote (Ve) 

PLANT BASED (VE)

Menus are based on maximum numbers of 50.

Please note, menus will be tailored for events of more than 50 attendees.
 


