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CANAPÉ S  
A choice of four 

 
VEGETARIAN  

 
Pea Pannacotta, Parmesan & Black Pepper Sable 

Courgette Carpaccio, Olive Tapenade, Feta, Rocket 
Wild Mushroom & Wild Garlic Arancini, Truffle Mayonnaise 

Beetroot Choux, Whipped Goat’s Curd, Candied Walnut & Honey 
Isle of Wight Tomato, Whipped Goat’s Cheese & Parmesan Shortbread 

Tomato & Peach Gazpacho Shot, Stracciatella & Basil Bruschetta  
 
 

MEAT  
 

Dorset Speck, Peach, Mozzarella & Basil Spiedini  
Chicken Caesar Croquette, Pecorino, Anchovy Aioli  

Duck Nugget, Crème Fraiche, Chives, Spiced Cherry Jam 
Dorset Nduja & Stracciatella Arancini, Smoked Tomato Pesto, Basil  

Dorset Bresaola, Truffle & Chive Ricotta, Olive Ficelle, Micro Rocket 
Confit Lamb Shoulder & Smoked Garlic Croquette, Pea, Pecorino & Mint Puree  

 
 

FISH  
 

Prawn & Lobster Bisque Arancini, Chilli & Lemon Aioli  
BBQ Mackerel Fillet, Toasted Brioche, Pickled Rhubarb  
Local Pollock Goujon, Tartare Sauce, Pea & Mint Puree 

Cold Smoked Chalk Stream Trout, Potato & Dill Rosti, Crème Fraiche 
Poole Bay Yellow Curry Crab Salad, Podded Pea, Puffed Seaweed Cracker 

Cornish Tuna Tartar, Tomato Gazpacho Dressing, Jalapeño, Coriander 
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COLD FORK SUMMER BUFFET  
 

 
BREADS & DIPS  

 
Sourdough & Rosemary Focaccia  

Garden Herb Whipped Butter & Tomato Pesto  
 

PLATTERS 
A choice of three 

 
Poached King Prawns, Lemon & Chilli Aioli  

Roasted ChalkStream Trout Fillet, Gooseberry & Lime Pickle 
Roast Loch Duart Salmon, Horseradish & Dill Crème Fraiche 

Roast Dorset Dry Aged Sirloin of Beef, Chimichurri Sauce  
Italian Style Porchetta, Basil & Caper Salsa Verde  

Lemon Thyme & Peppercorn Chicken Breast, Roasted Red Pepper Romesco & Chive Aioli  
Purbeck Apple Cider Glazed Wiltshire Ham, House Piccalilli  

Asparagus, Allium & Goat’s Cheese Tart (v) 
 

SALADS & SIDES  
A choice of three  

 
English Burrata, English Peach, Lemon Verbena, Smoked Almonds 

Cornish New Potatoes, Broccolini, Green Goddess Dressing, Watercress  
BBQ Corn, Marinated Feta Cheese, Garden Radish, Isle of Wight Tomatoes, Cucumber & Rocket Salad 

Caesar Salad, Baby Gem, St Ewes Egg, Pecorino, Garlic & Oregano Sourdough Croutons 
Jewelled Tabbouleh, Spiced Bulgar Wheat, Figs, Pomegranate, Parsley, Mint & Lemon Dressing  

Isle of Wight Tomatoes, Olives, Capers, Pickled Shallots, Garden Herbs, Basil Oil  
Pearl Couscous & Roasted Vegetables, Goat’s Cheese, Golden Raisins, Garden Herbs  

Isle of Wight Pointed Peppers, Caponata, Pine Nuts & Olives  
 
 
 

 
 
 


