
 

Champagne caviar & oysters

B U F F E T  S E L E C T I O N  
( £ 4 0  p e r  p e r s o n ) 

Mini Croissants, Pain au Chocolat & Cinnamon Swirls (V)   

Seasonal Fruit Salad (VE, GF)                             

Mini Over-Night Oats Bowl, Apple, Red Berries, Nuts, Maple Syrup (V)        

House Made Granola, Vanilla Greek Yogurt (V)                                               

French Toast, Mixed Berries & Vanilla Ice Cream (V)                                                    

Blueberry and Buttermilk Pancakes, Maple Syrup (V)  

B E V E R A G E S 

Filter Coffee 

Tea - English Breakfast / Earl Grey / Darjeeling / Mountain Mint 

Fresh Juice - Orange / Pomegranate / Apple

B R E A K F A S T  M E N U

 
V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E



 

A D D I T I O N A L  O P T I O N S

C A N A P E S  ( £ 5  P E R  B I T E )

Gougères (V)                                             

Cucumber & Avocado Mousse en Croute (VE)                                                                  

Ham & Cheese Mini Croque Monsieur    

 
P R E M I U M  ( £ 9  P E R  B I T E ) 

Caviar & Blinis, Crème Fraiche                                                                  

Summer Truff le & Wild Mushroom Vol au Vent (V)                                                           

Beetroot Cured Salmon & Citrus Crème Fraiche On Blinis                                                       
 

S A V O R Y  M I N I  D I S H E S  ( 1 2  P E R  U N I T ) 

Eggs Benedict & Cured Salmon

Eggs Benedict & Mushrooms (V)

Eggs Benedict & Bacon

Truff led Scramble Eggs, Focaccia Toast (V)

Artichoke & Potato Salad, Truff le Oil Dressing (VE, GF)

Classic Prawn Cocktail (GF)

Lobster Roll, Dill, Mayonnaise

Mini Beef Sliders, Comte Cheese, Pickles

S W E E T  T R E A T S  ( £ 5  P E R  B I T E ) 

Lemon Tartlet (V)

Chocolate Brownie (V)

Mini Rhubarb Pavlova (VE, GF)

 
V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E




