
C A N A P E S
Cut Roasted Potato, Smoked Salmon Rosette, Avruga

Mille Feuille of Smoked Chicken, Mixed Peppers & Grapes
Half Artichoke with Pepper Mousse & Fried Leek (VE)

S A L A D S
Epsom Mezze

Suffolk & Tempus Charcuterie, Marinated Olives, Black Garlic Butterbean Hummus
Pastry Straws, Sunblush Tomato Focaccia
Vegetarian Mezze (Available on Request)

Fire Roasted Capsicums, Grilled Artichokes, Marinated Olives, Black Garlic Butterbean Hummus
Pastry Straws, Sunblush Tomato Focaccia 

Coronation Chicken, Spiced Potato Salad, Toasted Almonds
Coronation Chickpea, Spiced Potato Salad, Toasted Almonds (V)

Loch Duart Salmon, Couscous with Lemon, Herbs, Spinach & Harissa

Homemade Pickled Red Cabbage & Onion with Mustard Seeds (V)
British New Potatoes, Mint Butter (V)

Freshly Baked Bread Rolls, Salted Butter (V)

H O T
Surrey Farm Minted Lamb Skewer, British Grilled Asparagus & Baby Courgette

Grilled Vegetable Skewer, British Grilled Asparagus & Baby Courgette (VE)

D E S S E R T
Queen of Puddings 

A R T I S A N  C H E E S E  B O A R D
British Cheese:

Sussex Charmer Cheddar
Tunworth Camembert

Golden Cross Goats
Beauvale Blue

Quince, Peters Yard Crispbread

A F T E R N O O N  T E A
Freshly Cut Sandwiches

Fruit Scone with Strawberry Preserve & Clotted Cream

Afternoon Tea Fancies
Victoria Sponge

Chocolate Biscuit Cake
Bunting Macaroon

Blueberry & Champagne Dome

Private Box Premier 
Fork Buffet


