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¥ / RS * Trio of Mini Breakfast Pastries: AN
/-« @8\ " (Plain Croissant, Pain au Chocolate, Pain au Raisiit)

- F

* Smoked Salmon Blinis Platter »»
s * crushed Avocado, Sundried Tomato & Medita
R Flatbreads (V) o/ 1\
;:&\\ }B/;, %
* Asparagus, Chestnut Mushroom & Tomato Quiche (Gf)(V) ﬁi}%@x
iy &
* Selection of cold Sussex Charcuterie & Cheese (Gf)(V) ,;,z;ﬁ
* Homemade Cinnamon Granola with:
Greek & Coconut Yoghurt (Gf)(Vg)
* Watermelon, Seasonal Fruit Bowl (Gf)(Vg)
* Date & Chia Energy Balls / Peanut Butter Tahini Bites
(Vg)(Gf)
% Homemade Ginger Immunity Boosters (Gf)(Vg) '
i‘:’ * Homemade Juices: \ N /4
" Root, Green & Orange (Vg)(Gf) W V.F
& ; ’

(V) = Suitable for Vegetarians
(Vg) = Suitable for Vegans
(Gf) = Gluten Free
(N) = Contains Nuts
For all others allergens please ask !!




MAIN EVENT

* Garlic & Oregano Rubbed Chicken Thighs (Gf) L
§c. * Fennel & Pistachio Crusted Salmon Fillet (Gf)(N) jy 4
* Spanakopita Parcels - Greek Feta Filo Pies (V)
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f/j’g Tabbouleh Salad (Vg) r "
(o Sussex Medita Greek Salad (G(V) i,fj"?,’?
A /R

Balsamic Roasted Mediterranean Vegetables (VgIGf) <k

Crudités & Homemade Seasonal Hummus (VgIGf) _ /i’

o

Arancini Genouese, Rocket & Parmesan Shavings (W)’

Trio of dips:
Lightly Spiced Tomato Relish (V)(Gf)
Classic Tzatziki (GFIV)
Romesco (Gf)(Vg)

Homemade Rosemary & Seasalt Focaccia (Vg)
p Marinated Olives (Vg)Gf) ;
#  slow Roasted Semi Dried Tomatoes (Vg)(Gf) 9 Y

TO FINISH ....

Italian Almond & Lemon Cake with Chantill? <1
Cream & British Summer Berries (V)Gf)(N)
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(V) = Suitable for Vegetarians
(Vg) = Suitable for Vegans
(Gf) = Gluten Free
(N) = Contains Nuts
For all others allergens please ask !!



MAIN EVENT e
Y f rd

g» .« slow cooked Smoked Gammon (Gf) /.
4 * Coronation Chicken Thighs (Gf)
Rofs‘ted Red Pepper, Tomato & Medita Quiq}&
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Y 'Mini Roast Beef & Horseradish Cream Yorkshire’s F A
/R Homemade Sausage Rolls & English Chutney R
¥ 7 Homemade Scotch Eggs & Piccalilli T
Classic Creamy Coleslaw (Vg) F 2
British Summer Squash, Asparagus & Crumbed Mediger
Salad (V)(Gf)
Minted Jersey Royal & Green Bean Salad (GfNV)
Sussex Cheese Selection:
(Brighton Blue, Mature Cheddar, Baron Bigod)(V)Gf)
Sussex Charcuterie Selection
Soft Boiled Eggs (GfI(V)
Crusty Bread Rolls & Sussex Butter (V)
p Selection of Sussex Pickles & Crudités (Vg)Gf)
i Ry,
TO FINISH .... Y %

Eton Mess - Chantilly Cream, Meringue
& British Seasonal Berries (V)(Gf)

(V) = Suitable for Vegetarians
(Vg) = Suitable for Vegans
(Gf) = Gluten Free
(N) = Contains Nuts
For all others al%%t'gens please ask !!




	Wake up to Organic:
	Breakfast Sharing Table
	* Trio of Mini Breakfast Pastries:  (Plain Croissant, Pain au Chocolate, Pain au Raisin)
	* Smoked Salmon Blinis Platter
	* Crushed Avocado, Sundried Tomato & Medita Flatbreads (V)
	* Asparagus, Chestnut Mushroom & Tomato Quiche (Gf)(V)
	* Selection of cold Sussex Charcuterie & Cheese (Gf)(V)
	* Homemade Cinnamon Granola with: Greek & Coconut Yoghurt (Gf)(Vg)
	* Watermelon, Seasonal Fruit Bowl (Gf)(Vg)
	* Date & Chia Energy Balls / Peanut Butter Tahini Bites  (Vg)(Gf)
	* Homemade Ginger Immunity Boosters (Gf)(Vg)
	* Homemade Juices:  Root, Green & Orange (Vg)(Gf)

	Mediterranean
	Sharing Table
	MAIN EVENT
	* Garlic & Oregano Rubbed Chicken Thighs (Gf) * Fennel & Pistachio Crusted Salmon Fillet (Gf)(N) * Spanakopita Parcels - Greek Feta Filo Pies  (V)

	WITH
	Tabbouleh Salad (Vg) Sussex Medita Greek Salad (Gf)(V) Balsamic Roasted Mediterranean Vegetables (Vg)(Gf) Crudités & Homemade Seasonal Hummus (Vg)(Gf)  Arancini Genovese, Rocket & Parmesan Shavings (V)
	Trio of dips: Lightly Spiced Tomato Relish (V)(Gf)  Classic Tzatziki (Gf)(V) Romesco (Gf)(Vg)
	Homemade Rosemary & Seasalt Focaccia (Vg) Marinated Olives (Vg)(Gf) Slow Roasted Semi Dried Tomatoes (Vg)(Gf)

	TO FINISH ....
	Italian Almond & Lemon Cake with Chantilly Cream & British Summer Berries (V)(Gf)(N)


	Sussex Sharing
	Table
	MAIN EVENT
	* Slow Cooked Smoked Gammon (Gf) * Coronation Chicken Thighs (Gf) * Roasted Red Pepper, Tomato & Medita Quiche (V)

	WITH
	Mini Roast Beef & Horseradish Cream Yorkshire’s Homemade Sausage Rolls & English Chutney  Homemade Scotch Eggs & Piccalilli  Classic Creamy Coleslaw (Vg) British Summer Squash, Asparagus & Crumbed Medita Salad (V)(Gf)  Minted Jersey Royal & Green Bean Salad (Gf)(V) Sussex Cheese Selection:  (Brighton Blue, Mature Cheddar, Baron Bigod)(V)(Gf) Sussex Charcuterie Selection  Soft Boiled Eggs (Gf)(V)  Crusty Bread Rolls & Sussex Butter (V) Selection of Sussex Pickles & Crudités (Vg)(Gf)

	TO FINISH ....
	Eton Mess - Chantilly Cream, Meringue  & British Seasonal Berries (V)(Gf)



