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COLD SELECTION
----------------------------------------
For the table
Selection Of Continental, Cured Meats and Chunk of Yorkshire Wensleydale 

Homemade Coronation Chicken Scotch Egg 

Mini Prawn Cocktail Pot 

Roast Vegetable and Fruit Cous Cous, Apricot and Pomegranate 

Fresh New Potato & Spring Onion Salad 

Summer Beetroot Slaw
----------------------------------------
For the individual - Gluten Free
Selection Of Continental, Cured Meats and Chunk of Yorkshire Wensleydale

Homemade Coronation Chicken Scotch Egg with Gluten Free Breadcrumbs
Gluten Free
----------------------------------------
For the individual - Vegan
Tofu Cheese and Leek Tart with Tomato Chutney 

Avocado, Edamame Bean and Cucumber Sushi with Dipping Sauce

Texas Caviar Pot with Nachos

Roast Vegetable and Fruit Cous Cous, Apricot and Pomegranate

Vegan Mayo Fresh New Potato & Spring Onion Salad

Summer Beetroot Slaw
Vegan
----------------------------------------
For the individual - Vegetarian
Wensleydale Cheese and Leek Tart with Tomato Chutney

Avocado, Edamame Bean and Cucumber Sushi with Dipping Sauce

Texas Caviar Pot with Nachos

Roast Vegetable and Fruit Cous Cous, Apricot and Pomegranate

Fresh New Potato & Spring Onion Salad

Summer Beetroot Slaw
Vegetarian
––––––––––––––––––––––––––––––––––––––––––––––––––
HOT TAPAS SELECTION
----------------------------------------
For the table
Mini Spanish Meatballs with Tomato & Chilli 

Cod & Smoked Haddock Croquette 

Smoked Salmon & Dill Quiche
----------------------------------------
For the individual - Gluten Free
Mini Spanish Meatballs with Tomato & Chilli Sauce
Cod & Smoked Haddock Croquette with Gluten Free Coating 

Smoked Salmon & Dill Quiche With Gluten Free pastry
Gluten Free
----------------------------------------
For the individual - Vegan
Bang Bang Cauliflower and Roast Vegetable Salad

Beetroot Falafel

Padrón Peppers with Honey & Chilli
Vegan
----------------------------------------
For the individual - Vegetarian
Bang Bang Cauliflower and Roast Vegetable Salad

Beetroot Falafel

Butternut Squash Baklava
Vegetarian
––––––––––––––––––––––––––––––––––––––––––––––––––
DESSERT ASSIETTE STAND
----------------------------------------
For the table
Mini Victoria Sponge 

Mini Lemon Tart 

Mini Black Forest & Dark Chocolate Dome
----------------------------------------
For the individual - Gluten Free
Lemon & Blueberry Cake

Chocolate Brownie

Lemon & Lime Panna Cotta
Gluten Free
----------------------------------------
For the individual - Vegan
Chocolate Delice

Mini Treacle Tart

Lemon & Lime Panna Cotta
Vegan
----------------------------------------
For the individual - Vegetarian
Mini Victoria Sponge

Mini Lemon Tart

Mini Black Forest & Dark Chocolate Dome
Vegetarian
––––––––––––––––––––––––––––––––––––––––––––––––––




