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LUNCHTIME
GRAZING PLATTERS

£200.00 PER PLATTER
EACH PLATTER WILL CATER FOR 10 GUESTS (MINIMUM REQUIRED)

THE RUSTIC PLOUGHMAN’S FEAST

honey-glazed ham, crusty artisan bread, tangy pickles, crisp orchard apples,
and rich homemade chutneys, beautifully served with fresh salad garnish
and traditional savoury accompaniments.
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BAl é A magnificent countryside spread of mature farmhouse cheddar,
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A THE DELI FEAST BOARD

Freshly prepared sandwiches and mini wraps including: chicken mayonnaise,

savoury cheese & onion, smoked salmon and créme fraiche.

; S Artisan cheeses, salami, prosciutto, olives, chutneys, ‘

grapes, and freshly baked breads and crackers. |
|

THE MEDITERRANEAN MEZZE GRAZING BOARD

Cured meats, prosciutto, salami and chorizo, hummus, tzatziki, olives, {
roasted peppers, feta cubes, halloumi and warm flatbreads served for dipping. l
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) ((4} THE SAVOURY SNACK & BITE PLATTER \l
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Traditional pork pie, sausage rolls, scotch eggs, mini quiches,
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[ selection of cheeses, crackers, breadsticks, rustic bread and chutneys, e ¥
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vine cherry tomatoes and crisp salad. .
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Please speak to our events team with regards |
to any dietary / allergy requirements ‘ -



