





The Continental
I'reshly baked croissant filled with
Wiltshirec ham & cheddar / creamy leck & emmental
Greek yoghurt. homemade granola & scasonal compote
I'resh cut fruit & berrics platter

The Mediterrancan
Black pepper whipped feta. soft boiled cgg. harissa slow roasted
cherry tomatocs. on toasted sourdough with wild rocket & sceds
Mixcd mini morning pastrics
Apple & cinnamon overnight oats with blucberries (vg)

The Vegan
Smashed avocado & pea. slow roasted cherry tomatocs. vg feta on
toasted sourdough with pea shoots
Coconut chia jar with fresh mango & pomegranate (vg)
Vegan raspberry croissants

add to your platter +£2.5/pp
Blueberry crumble muffing
-llomemade banana loaf. peanut butter & fig jam
-Dark chocolate & raspberry chia sced breakfast cake (vg)

add fruit platters +£3/pp
(minimum 10 pcople)
add fresh scasonal fruit juices +£3pp






Burrata. charred peppers. pomegranate.
& sherry vinaigretee (v) (gf)

Zaatar baked salmon fillet with preserved lemon, sumac, whipped
tahini yoghurt & watercress with candied beetroot (gf)

Sesame crusted tofu. rice noodles, sliced mango. minted edamame,
pickled red cabbage & lemongrass dressing (vg) (gf)

Honcy & harissa grilled chicken breast on red & white quinoa with
chermoula, pomegranate sceds & ribboned heritage carrot (gf)

Miso glazed salmon fillet. black rice. charred tenderstem broccoli &
shaved watermelon radish (gf)

Harissa baked aubergine halves. whipped tahini,
pomcgranate & mint with tamari sceds &
roast cherry tomatocs (vg) (gf)

I'resh ricotta. scasonal pesto with minted peas. sweet lecks &
quinoa tabboulch with toasted almonds (v) (gf)

Candicd beetroot, puy lentils. whipped gorgonzola
pickled roast beetroot, figs & walnuts (v) (gf)



Hot smoked salmon. dill creme fraiche.
pickled baby cucumber. new potatoes. chopped chives (gf)

Cannellini beans, winter tomatoes, toasted tamari seeds.
fresh herbs & salsa verde (vg) (gf)

Turmeric roast chicken breast, wild rice. cauliflower &
sultana salad with curry leaf aioli. ribboned carrots & nigella
sceds (gf)

Caramclised soy & maple sweet potato with tahini yoghurt.
pink pickled onions & spicy zhoug (v) (gf)

Grilled chicken breast in oregano & charred lemon
with orzo & preserved lemon pesto.
roast cherry tomatoes & confit tomato dressing (gf)

Honey roast pumpkin. giant couscous, roast vegetables.
pomegranate. feta & pumpkin seeds (v)

Torn chicken breast, charred romaine lettuce, anchovy
crema. soft boiled egg with asparagus
% sourdough croutons

Pan fried duck breast. radicchio. chicory % baby beet salad,
fresh cherries with SOy reduction & fig toast






Homemade za’atar focaccia with:
whipped feta & harissa. caramelised onion & cumin hummus,
baba ganoush & crudites (v)
Homemade caramelised onion & potato focaccia with:
pca & mint hummus, carrot & cumin dip. baba ganoush

& crudites (vg)

Charcuterie board: Mortadella. chorizo. salami. bresaola.
olives. cornichons. caperberries & crisp breads

Cheese board: A selection of the Best of British cheeses from our
supplicr at La I'romagerie. accompanied with grapes. celery
fruit toasts & homemade chutneys
Wild mushroom Scotch cgg. truffle aioli & pea shoots (v)

Pork. apricot & fennel sausage rolls with mustard aioli

Smoked cheddar. spinach & potato sausage rolls
with mustard aioli (v)

Vegan wild mushroom. thyme & lentil rolls (vg)
Caramclised onion tortilla slices. tomato & chilli jam (gf) (v)
Butternut, sage & brown butter galette with pink peppercorns (v)

Leek. ricotta & parmesan galette with asparagus & pea shoots (v)






Chicken shawarma skewers. mint & cucumber yoghurt. homemade
flat bread & pickled pink onions

Smoked salmon. creme fraiche & petit pois tart
Smoked cheddar, bacon & caramelised onion quiche
Black olive tapenade. slow roast tomato & scamorza quiche (v)
Spinach. feta & garden herb spanakopita slices (v)

F'ocaccia sandwich with sun dricd tomato pesto. mozzarclla,
artichoke. black olives & wild rocket (v)

Bdhn mi baguette with peanut chicken. sesame slaw.
smacked cucumber., sriracha mayo & crispy onions

I'ree range cgg & wholegrain mustard mayo.
slow roast tomatoes & pea shoots in a brioche bun (v)

Wiltshirc ham & mature cheddar baguettes with
sliced red onion & butterhead lettuce

Salt beef bagel. saucrkraut & dill with pickled baby cucumbers

Pulled pork sliders. fermented scotch bonnet mayo.
kimchi slaw & smoked cheddar

Sabih pitta pockets with soft golden yolk cgg.
aubergine, zhoug & tahini (v)






Flourless orange & marsala cake
with orange blossom syrup (gf)

Raspberry & frangipanc tart
Flourless chocolate torte (gf)

Lemon possct, thyme crumble (gf)
Chocolate & caramel tarts. creme fraiche
Spiced carrot & carrot cake with cinnamon cream cheese
Tiramisu pots with grated chocolate
White chocolate ganache & raspberry tartlets
Salted butterscotch blondies
Lemon tart, olive oil pastry
Anzac millionaire’s caramel slice
Ultimate double chocolate brownics
/

Vegan double chocolate brownies (gf)
Vegan carrot cake with coconut frosting
Vegan spiced apple streusel cake

Vegan chocolate & orange ganache pots (gf)






