
Let’s Have Lunch
CHOOSE UP TO EIGHT ITEMS FROM THE SAVOURY & SWEET MENU  

CHEESE GRAZING PLATTER, ANTIPASTI, BREADS, CRACKERS, NUTS,
BREADSTICKS, CHUTNEY & DRIED FRUITS
 
CRUDITÉS & DIPS BOARD
 
DO IT YOURSELF BAGEL STATION 
 
TRUFFLED POTATO, CHEDDAR, ONION & ROSEMARY TART
 
ROASTED TOMATO, MOZZARELLA & PESTO TART
 
MUSHROOM, PARMESAN & THYME TART

ASPARAGUS & GRUYERE TART
 
CUMIN ROASTED CARROTS, GOAT’S CHEESE, HONEY LEMON DRESSING 
 
ROAST BUTTERNUT SQUASH, RED ONION, PINE NUTS, ZA'ATAR, TAHINI 
 
HERITAGE CARROT RIBBONS, CRANBERRY, PISTACHIO, HONEY SESAME
DRESSING
  
HONEYED FIG, GOAT’S CHEESE, CARAMELISED ONION & THYME PUFF
PASTRY TART

BAKED SPINACH & GRUYERE STRATA 
 
BUTTERNUT SQUASH, FETA & SPINACH FRITTATAS, ONION CHUTNEY,
SUNBLUSH TOMATO
  
BOCCONCINI SKEWERS (SUNBLUSH TOMATO, MINI MOZZARELLA,
OLIVE & BASIL)
 
ROASTED FIG & SWEET POTATO, BEETROOT, GOAT’S CHEESE, CANDIED
WALNUTS, MIXED LEAVES, MAPLE DRESSING

TENDERSTEM BROCCOLI, ROSE HARISSA FETA, ALMONDS
 
HONEY ROASTED TOMATOES, ORZO, CRUMBLED FETA, PINE NUTS
 
COURGETTE, FETA & MINT FRITTERS, SWEET CHILLI 
 
MACARONI CHEESE, CIABATTA & HERB CRUMB

CHARRED CAULIFLOWER, SUMAC, CRISPY ONIONS, MINT, TAHINI 
 
GRIDDLED AUBERGINE, POMEGRANATE, SAFFRON YOGHURT 

SMASHED AVOCADO WITH FETA, POMEGRANATE, CHERRY TOMATO,
QUAIL EGG, CHARRED SOURDOUGH

POTATO LATKES, APPLE SAUCE
 
HASSELBACK PATATAS BRAVAS, GARLIC AIOLI

Savoury
ISRAELI ROAST CHICKEN, SUMAC, ZA'ATAR, LEMON

LAMB OR CHICKEN SHAWARMA, SUMAC, HUMMUS, PITTA 

CHICKEN OR CLASSIC CAESAR SALAD

BUTTERMILK CHICKEN SLIDERS, LETTUCE, GHERKINS, TRUFFLE MAYO
 
SHREDDED LAMB SALAD, POMEGRANATE, MINT
 
BANG BANG SATAY CHICKEN NOODLE SALAD, SHREDDED ASIAN SLAW
 
TUNA NIÇOISE SALAD, NEW POTATOES, GREEN BEANS, QUAIL EGG,
HONEY MUSTARD VINAIGRETTE 

ASIAN PEANUT NOODLE SALAD, BEANSPROUTS, MANGETOUT &
PEPPERS
 
ITALIAN PESTO PASTA SALAD, MOZZARELLA, HERITAGE TOMATOES,
OLIVES, BASIL, BALSAMIC 
 
NEW POTATO SALAD, RADISH, QUAIL EGG, ASPARAGUS, PARMESAN,
GARLIC CRÈME FRAÎCHE
 
BURRATA, GREEN BEANS, MANGETOUT, CHARRED ORANGE &
HAZELNUT SALAD

CAPRESE SALAD (TOMATO, MOZZARELLA, AVOCADO & BASIL)

ISRAELI SALAD
 
GREEK SALAD

PANZANELLA SALAD (TUSCAN TOMATO & BREAD SALAD)

MIDDLE-EASTERN PITA SALAD (FATTOUSH)
 
GRILLED PEACH, BURRATA, CANDIED PECANS & SPINACH SALAD
 
ROASTED SWEET POTATO, CARAMELISED WALNUTS, GOAT’S CHEESE
 
GIANT COUS COUS, GRIDDLED MEDITERRANEAN VEGETABLES,
PARMESAN, BASIL & BALSAMIC DRESSING

SMOKED SALMON & CREAM CHEESE BLINIS, QUAIL EGG, FRESH DILL

TERIYAKI SALMON, CHARRED SESAME ASPARAGUS

SEARED SESAME CRUSTED TUNA, WASABI MAYO, HONEY MISO
DRESSING

PINE NUT & PESTO CRUSTED SALMON

FISH GOUJONS
 



Let’s Have Lunch

CHOCOLATE & HONEYCOMB MOUSSE POTS

 

MINI ETON MESS SHOTS

 

MINI BANOFFEE SHOTS

 

CHOCOLATE PROFITEROLES OR MINI ECLAIRS

 

BAKED WHITE CHOCOLATE & VANILLA CHEESECAKE, FRESH BERRIES

 

NUTELLA & FERRERO CHEESECAKE

 

RASPBERRY & PISTACHIO FRIANDES

 

CHOCOLATE SALTED CARAMEL BROWNIES

 

WHITE CHOCOLATE, RASPBERRY & PISTACHIO BLONDIES

 

LEMON & PASSION FRUIT POSSETS, MERINGUE OR SHORTBREAD BISCUIT

 

WHITE CHOCOLATE & PASSIONFRUIT BRÛLÉE TART

 

PEAR, HAZELNUT, CHOCOLATE, DULCE DE LECHE PAVLOVA

 

APRICOT FRANGIPANE TART

 

MALTESER ROCKY ROAD

 

LEMON MERINGUE TARTLETS

  

MINI PAVLOVAS, FRESH CREAM, BERRIES, EDIBLE FLOWERS

 

LEMON BRÛLÉE TART, RASPBERRY COULIS

 

APPLE TARTE TATIN

 

SEASONAL FRUIT PLATTER

 

CHOCOLATE-DIPPED STRAWBERRIES

Sweet


