
 

Summer Sharing Platters 

All prices are per platter. Which will feed 2/3 people. 

BBQ Platter 

Low & Slow Brisket 
Pulled Pork, Cheddar & Pickle Wrap 

Beer Braised Beef Ribs 

Crispy Cajun Fried Chicken 

Pork Crackling 

Giant potato Wedges with a Blue Cheese Dip 

House Slaw, Pickles & Succotash 

Cajun Mayo 

Charred Corn on the Cob 

 

£48.00 

GFO 

Seafood Platter 

Crab Thermador 

Salmon & Smoked Haddock Fishcakes 

Garlic Tiger Prawns 

Smoked Salmon 

Prawn Cocktail Wrap 

Pickled Shellfish 

Marie Rose, Tartare & Sweet Chilli Sauces 

Charred Lemon Wedges 

 

£48.00 

GFO 

Ploughman’s Platter 

Trio of Cheeses  

Ham Terrine 

Scotch Egg 

Pork Pie 

Rustic Bread 

Pickles & Chutneys 

House Slaw 

 

£36.00 

VO/GFO 



Mediterranean Platter 

Italian Meats 

Italian Cheeses 

Warm Roasted Vegetables 

Pesto Pasta Salad 

Garlic Flat Breads 

Olives 

Basil Oil, Hummus & Salsa 

 

£36.00 

GFO 

Veggie Platter 

Hot Camembert 

Warm Arancini 

Warm Bread 

Cheesy Nachos 

Salsa, Hummus & Sour Cream 

Pulled BBQ Wild Mushroom Wrap 

Pickles & Chutneys 

House Slaw 

 

£34.00 

GFO/V/VEO 

Dessert Platter 

Mini Scones with Strawberry Jam, And Clotted Cream 

Mini Fruit Pavlovas 

Sticky Toffee Pudding Bites 

Lemon Cheesecake 

Chocolate Shortbread 

 

£18.00 

V 

Sides 

House Salad GF/V/VEO 

House Slaw GF/V/VEO 

Chips GF/V/VEO 

Fries GF/V/VEO 

Onion Rings V/VEO 

 

All - £5.25 

 

 

GF – Gluten Free / GFO – Gluten Free option / V – Vegetarian / VEO – Vegan Option 

 

 

Where possible ingredients have been locally sourced and are homemade.  


