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FI N G ER  FO O D
Mix and match dishes.

Meat Based
Lamb kofta bites, minted yoghurt

Cornish Orchards sausage roll
Vietnamese spicy chicken wings

BBQ south coast ribs
Sticky sausages

Sliders
BBQ pulled pork

Buttermilk chicken
Chalcroft beef

BBQ jackfruit (v)
Falafel & minted coconut yoghurt (pb)

Fish Based
Salt & pepper squid, sriracha aioli

Smoked mackerel pâté on toast
Mini fish & chips

Plant-Based
Pulled jackfruit taco, mango salsa (pb)
Spinach, potato and onion samosa (pb)

Spiced chickpea fritter, sweet chilli jam (pb)
Sweetcorn Fritters, roasted tomato salsa (pb)

Hummus & flatbread (pb)

Wheat/Dairy free based
Harissa prawn skewers, sriracha & honey mayo

Pulled jackfruit taco, mango salsa (pb)
Vietnamese spicy chicken wings

BBQ south coast ribs
Sweetcorn fritters, roasted tomato salsa (pb)

Sweet treats
Sweet mini doughnut (v)

Profiteroles, chocolate sauce (v)
Mini lemon meringue pie (v)

Sticky toffee pudding (v)
Chocolate brownie (v)

PRICING
Minimum of five items per person. We have a minimum order of people and a maximum 

amount you can order for finger food – please ask us before making your selection.
5 items: £21.50 per person

Additional items: £4.30 per item

Can’t decide? Let our chef do it for you! Ask us about the chef ’s choice selection

If you have an allergy, please use the QR code to check for allergens. Dishes may not contain specific 
allergens, but our food is prepared in areas where cross contamination may occur. 

As we try to keep our menus seasonal ingredients may be changed in line with the seasons 


