
CANAPÉS - FOUNDATIONS
ROASTED TOMATO AND PEPPER BROCHETTES (VE, DF)

AVOCADO AND CHILLI PILLOWS (VE, DF)
CHORIZO AND SUN DRIED TOMATO SKEWER
CHICKEN, LEMON AND DILL CUPS (DF, GF)
CREAM CHEESE AND GRAPE MINI PANCAKE

MAIN - INDUSTRY & CRAFTMAIN - INDUSTRY & CRAFT
HONEY AND GARLIC CHICKEN (GF, DF)

TENDER CHICKEN BREAST COOKED WITH A HONEY AND GARLIC GLAZE FINISHED WITH FRESH BASIL

BAKED SALMON FILLET (GF, DF)
SERVED WITH AN AVOCADO, MANGO AND CHILLI SALSA

BRAISED BELLY PORK
SERVED WITH A CREAMY LEEK, APPLE AND CIDER SAUCE

RED WINE BRAISED VEGAN FILLETRED WINE BRAISED VEGAN FILLET
SERVED IN A RED WINE, TOMATO, OLIVE AND BASIL SAUCE

DESSERT - REFINEMENT
FRUIT PAVLOVA (GF)

HOMEMADE MERINGUE FILLED WITH FRESH CREAM AND WINTER FRUIT BERRIES

LEMON AND GIN CHEESECAKE
FRESH SHARP LEMON AND GIN CREME ON A BUTTERY BISCUIT BASE

CHOCOLATE TART (VE, DF)CHOCOLATE TART (VE, DF)
RICH DARK CHOCOLATE TART SERVED WITH GREEK STYLE YOGURT

VE = VEGAN, DF = DAIRY FREE, GF = GLUTEN FREE


