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Finger Food
5 items - £25.50 per person

Minimum 10 guests
All guests must have the same 5-item selection

Additional items: £5.25 per person, per item
Additional items subject to minimum 10 portions

M E A T  B A S E D  
Lamb kofta, minted raita

Chorizo sausage roll 
Chicken wings, hot honey sauce 

BBQ south coast ribs 
Honey & mustard sausages, cranberry &

mandarin jam
 

F I S H  B A S E D
Salt & pepper squid, chilli, coriander, sriracha aioli 

Mini fish & tartare sauce
Smoked haddock & leek fishcakes

Roasted salmon & sauce vierge
Garlic chilli prawns

 

If you have an allergy, please use the QR code to check for allergens.
Dishes may not contain specific allergens, but our food is prepared in areas where cross contamination may occur. 
As we try to keep our menus seasonal ingredients may be changed in line with the seasons 

C A N ’ T  D E C I D E ?  L E T  O U R  C H E F  D O  I T  F O R  Y O U !
Ask us about the chef’s choice selection

S L I D E R S  
Spice-rubbed pulled pork 
Buttermilk-fried chicken 

Chalcroft Farm beef 
Onion bhaji, raita, cucumber (pb)

Falafel & minted coconut yoghurt (pb) 

 P L A N T - B A S E D
Pulled jackfruit taco, mango salsa (pb) 
Mushroom arancini, truffle mayo (pb) 

Spiced chickpea fritter, sweet chilli jam (pb) 
Sweetcorn fritters, roasted tomato salsa (pb) 

Hummus & flatbread (pb)

S W E E T  
Sweet mini doughnut (v) 

Warm treacle tart, clotted cream
Mini lemon meringue pie (v) 

Sticky toffee pudding (v) 
Chocolate brownie (v)



Alexandra Ciobanu
S A L E S  &  E V E N T S  M A N A G E R

T: 0207 238 7123 (ex. 2)
E: countinghouse.cornhill-events@fullers.co.uk
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