
Party Platters Menu
(Five portions per platter)

Cheese Board (V) £45
Somerset Brie,Oxford Blue,Quickes smoked cheddar,
apple and celery crudites,crackers, garden chutney

Ploughman’s Board  £28
Sausage roll, pork,caramelised apricot and sage scotch egg,

, Quickes smoked cheddar,marmalade glazed ham,Apple & red onion
chutney ,sourdough

Vegan  Board (Vg)  £28
Mini plant based sliders,Beetroot hummus on sourdough,

Apple,celery,cucumber and radish crudites, vegan cheese dip

Mini Fish and Chips  £25
Cod goujons, chunky chips, tartar sauce

Bbq Board  £28
BBQ chicken wings, honey roasted sausages,

onion rings, red cabbage slaw, BBQ sauce,
wholegrain mustard mayonnaise, sweet corn relish

A pre-order must be submitted at least 3 working days prior to the event. Payment is also required
in advance. Before you order your food and drink, please inform a member of staff if you have a

food allergy or intolerance.



Sandwich Board  £25
Beetroot hummus,vegan feta,pickled red onion (Vg)

Smoked salmon,pickled cucumber,creme fraiche tartar & watercress
Marmalade glazed ham and wholegrain mustard mayo
Quickes smoked cheddar and onion & apple chutney (V)

Superfood Salad  (Vg)  £14
Quinoa, avocado,gem, chicory,pomegranate,chia seed,

chilli and citrus dressing

English Garden Salad  (Vg)   £14
Jersey royal potato,broad bean,peas, radish, cucumber,

mint and baby gem, lemon & basil dressing

Smoked Salmon Salad   £16
Hot smoked salmon, baby spinach, beetroot,carrot,

pearl barley, horseradish dressing

Bread Basket  £8

Chunky Chips / French Fries  £10

A pre-order must be submitted at least 3 working days prior to the event. Payment is also required
in advance. Before you order your food and drink, please inform a member of staff if you have a

food allergy or intolerance.


