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DARK CHOCOLATE FONDANT, HONEYCOMB,
VANILLA ICE CREAM

GOLD

PLATINUM

Excluding Canapés, Champagne, Petit Fours or Starred dishes -

Including Canapés, Champagne (Excluding Petit Fours or Starred dishes)

Including Canapés, Champagne, Petit Fours or Starred dishes -

- £65

STICKY TOFFEE PUDDING. SALTED CARAMEL
ICE CREAM
=S APPLE TART FINE. CALVADOS CREME FRAICHE
RIS CHOCOLATE DELICE, CHOCOLATE SORBET,
DULCE DE LECHE
;’Dg'ggﬁ““" PASSION FRUIT CREME BRULEE COCONUT.
FINGER LIME
BRITISH & CONTINENTAL CHEESE PLATE.
ARTISAN BISCUITS. CHUTNEYS & FRUIT*

SILVER

£55 PER HEAD

PER HEAD

£75 PER HEAD

THERE IS A MINIMUM SPEND FOR EXCLUSIVE HIRE OF STAY OVER FRIDAYS AND SATURDAYS. PLEASE CONTACT US FOR RATES ON WEDNESDAYS AND THURSDAYS.
ALSO, PLEASE INFORM US IF ANY GUESTS HAVE A FOOD ALLERGY. ALL SEAFOOD AND FISH DISHES ARE PREPARED BY OUR HEAD CHEF SCOTT PINSON TO
DELIVER THE BEST QUAUITY. HOWEVER WE CANNOT GUARANTEE THAT THERE ARE NO BONES OR SHELL IN THE FINISHED PRODUCT.



