
A v a i l a b l e  2 7 t h  N o v e m b e r  -  2 0 t h  D e c e m b e r .
B o o k  n o w  f o r  y o u r  p a r t y

Festive canapés

Kentish blue cheese caramelised onion crostini (gfo) 
Smoked duck breast en croute, fig chutney (gfo)
Smoked salmon blini, dill, crème fraîche
Roast beef & Yorkshire pudding, horseradish cream
Beetroot hummus & walnut crostini (ve) 
£4 each

Festive grazing
Tempura king prawns, mango & chilli salsa (gfo)
Pork, sage & chestnut sausage roll
Pigs in blankets (gf)
Wild mushroom arancini (ve/gfo)
Mini beef brisket burgers
Roast squash & mushroom Wellington (ve)
Mini fish & chip cones
£35 per person

Mini Valrhona Chocolate cake (gfo)
Kentish cheese plate, spiced chutney, biscuits (gfo)
Warm mince pies & brandy cream
£42 per person

Festive Grazing with desserts

O u r  P a r t y  M e n u  i s  a v a i l a b l e  f o r  p r i v a t e
h i r e  -  s p e a k  t o  o u r  t e a m  t o  f i n d  o u t  m o r e  

Time to party


