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Served Cold

Hand made Blinis topped with Dill flavoured Creme Fraiche and topped with 

Scottish Smoked Salmon.

Fresh Asparagus spears (in Season) topped with home made mayonnaise.

Smoked Salmon on Wholemeal bread topped with a little Caviar and ground 

black Pepper.

Crispy Duck Pancakes with Cucumber and Spring Onion, Hoi sin Sauce.

Skewers of Roasted Fresh Salmon marinated in Soy and Honey and Lemon Juice.

Tartlets of caramelised onion topped with Creamy Goats Cheese.

Rare Roast Beef and Horseradish served on toasted Walnut Bread.

Bruschetta of Roasted Mediterranean Vegetables topped with Parmesan 

Reggiano.

Mrs Bells Yorkshire blue cheese and pear Tarts.

Serrano Ham and Melon Kebabs.

Fresh Salmon or Fillet Steak Tartare served in a china spoon with sweet 

wholegrain mustard sauce.

Soups in a Shot Glass served chilled, Gazpacho Andalouse, Creamy Vichyssoise.

Fresh Pea and Mint

Poached Tiger Prawns served on crisp Rice crackers with Garlic Mayonnaise.

Pastrami on Rye Bread
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Served Hot or Cold

Cajun Chicken Kebabs with Tatziki dip

Mini baked Potato topped with Horseradish Cream and fine strips of smoked Eel

Served Hot

Homemade Fish and Chips in a Bamboo cone with Tartare Sauce

Mrs Hall’s Spicy Sausages roasted in Wholegrain Mustard and Honey

French Black pudding and Apple Sauce on Toast

Spicy homemade Crab Cakes with Coriander and sweet Chilli dip

Yorkshire puddings filled with rare fillet of beef and Horseradish sauce

A shot glass of Mildly curried Parsnip and Apple soup or Pea and Mint soup 

topped with crispy Panchetta

Mini Sausage and Mash

Scrambles free range egg and crispy Bacon on Toast

Welsh Rarebit on Toast with Homemade Picalilli

Deep fried Mushrooms with Garlic Mayonnaise Dip

Tempura King Prawns with Sweet Chilli dip

Devils on Horseback - Agen Prunes wrapped in smoked Bacon
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Desserts

Fresh Strawberry Tart

Lemon Tart

Fresh Fruit Kebabs.

Profiteroles with Grand Marnier pastry cream, dipped in Belgian Chocolate

Shot glass of Belgian Chocolate Mousse

Chocolate Brownie diamonds


