
Finger food 	
Pastry 	
Warm or cold 	
• Spiced potato and pea cigars 	
• Cider and mustard pork pies 	
• Beef shin pie with pickled pearl onions 	
• Classic pork and apple sausage roll 	
• Chicken and haggis sausage roll	

Skewers 	
Cold	
 • Chicken korma kebabs with roast red onion and minted coriander chutney	
• Smokey fajita chicken with chipotle mayo dip 	
• Halloumi and mediterranean roast vegetables 	
• Sesame roasted aubergine with tofu 	

Warm or cold 	
• Spiced chicken goujons with dip 	
• Lamb koftas with minty yoghurt dip 	

Tarts 	
Warm or cold 	
• Beetroot, blue cheese and rosemary 	
• Broccoli, feta with mint and sumac 	
• Cheddar and onion chutney 	
• Bacon and roast tomato 	
• Hot smoked salmon with dill 	
• Mushroom, smoked cheddar and thyme	

Open sandwiches	
Traditional	
• Roast beef and rocket with horseradish	
• Smoked salmon and crispy shallots with cream cheese	
• Smoked ham, butter and cornichons 	
• Isle of Mull cheddar and Pink’s chutney 	
Italian 	
• Ricotta, milano salami and rocket 	
• Parma ham, pesto, mozzarella and cherry tomato 	
• Mascarpone, chargrilled courgette and rocket 	
• Caprese with balsamic drizzle 	



Nordic 	
• Egg and dill mayo 	
• Gravadlax, caper and lemon cream cheese 	
• Cheese and pickles with Finnish mustard 	
• Smoked mackerel pate and pickled radishes 	

Wraps 	
Cold 	
• Crushed peas and white bean, courgette ribbons, radish and pea shoots 	
• Cream cheese, cucumber, mint and pea shoots 	
• Mixed bean hummus, harissa roast carrot, toasted pumpkin seeds and rocket	
• Greek salad wraps 	
• Goats cheese, sweet potato and red pepper with mint 	
• Coronation chicken and mango	
• Chicken caesar 	
• Pulled smokey pork and bean with red cabbage slaw 	

Favourites 	
Warm or cold	
• Smoked fishcakes with homemade tartar sauce 	
• Falafel with sweet potato and roast red pepper 	
• Cheese and potato croquette with Pink’s chutney 	
• Spiced pakora and tamarind dip 	
• Beef shin croquette with homemade ketchup 	
• Scotch eggs and homemade chutney (meat or vegetarian)	
• Corn with jalapeñ o and coriander fritters	
• Courgette and pea fritter with caper aioli fritters	
• Corn ribs with chilli lime and coriander chutney	

Sweet 	
A selection of our home baking	

Salads	
Classics	
• Caesar (optional chicken/bacon)	
• Waldorf salad	
• Tomato salad dressed with an aged balsamic	
• Greek salad	
• Pink’s slaw	
• Vegetarian Nicoise	



Something a bit different	
• Broccoli, spinach, artichoke and capers with parmesan shavings	
• Courgette salad with rocket pesto, pine nuts and bocconcini	
• Seasonal garden green salad with lemon and ricotta	
• Jaipur slaw (a pink Indian flavoured slaw, made with red cabbage)	
• Asian slaw with with a soy and ginger dressing and toasted nuts	
• New potato salad with a herby vinaigrette	
• Potato salad with crème fraiche, cornichons and chives	
• Spelt, pear, blue cheese and radicchio with honey thyme dressing	
• Jewelled rice salad	
• Thai rice noodle salad with ginger pickles and cashews	
• Gujerati carrot (julienned carrot with, popped mustard seeds and lemon)	
• Tabbouleh	
• Roast mixed root vegetables with thyme and pickled red onion	
• Sweet potato, red pepper, golden beetroot with maple and smoked	
paprika almonds	

Please advise of any dietary requirements prior to your event. All items are subject to seasonal 
availability, venue and event size 


