
Miniature suppers, circulated to your guests…
Bowl food - selection of 3 allowing 3 per guest: £30

Malaysian chicken curry, coconut, jasmine rice, coriander (vegan version available) (gf) 

Lightly battered fish with hand cut chips, homemade tartare sauce, chip fork!

Slow braised planet-friendly ragu, pasta, gremolata (vg)

Roast chicken & tarragon risotto, Pinot grigio, crème fraiche, Parmesan (gf)

Mac & cheese, herby pangrattato (v)

Wild mushroom arancini, Parmesan truffle custard, wild rocket pesto (v)

Squash & blackbean chilli, coriander rice (vg/gf)

Local miniature pork sausages, mash, red onion gravy, fried sage

Poke salad bowl - miso tofu, shitake mushroom, pickled red cabbage, rice noodles, mint, 

coriander & 'nut free' satay dressing (vg/gf)

Sesame chicken bento bowl - shredded roast chicken with sushi rice, pickled carrot, 

chargrilled broccoli, crispy shallots, wasabi mayo & sesame dressing (gf)

B O W L  F O O D

Dessert
Dark chocolate nemesis, crème fraiche, berry compote (v/gf)

Lemon tart, Italian meringue, edible flower (v)

Vanilla panna cotta, pistachio, white chocolate, raspberry (v/gf)

Strawberry, meringue, strawberry gel, clotted cream (v/gf)

Lemon posset, passion fruit coulis, edible flower (v/gf)

Vegan dark chocolate brownie, berry compote (vg/gf) 

Vegan panna cotta, passion fruit coulis (vg/gf)




