
 

 
 

‘BEST OF BRITISH’ PLATTER BOARDS  
 

Locally hand sliced charcutier meats | Grilled artichokes | Balsamic onions | Artisan breads | 
Laver stokes farm mozzarella | Selection of chutneys 
 
 
 

‘MAIN EVENT’ 
 

British chargrilled chicken supreme | Picked Thyme | Garlic | Sea salt  
 

Butternut squash | Crispy sage | Garlic | Sea salt (GF V) 
 

Garden picked mint infused British baby potatoes 
 

Sandown salad selector including:  
Panzanella salad | Heritage tomatoes | Olives | Torn baked focaccia | Charred mixed 
peppers | Olive oil 
Lentil | Beetroot | Chickpea | Crumbled feta | Peas | Mustard vinaigrette 
Handpicked baby gem | Red onions | Chard | Cucumber batons | Carrot ribbons 
Flaked Hot smoked salmon | Rigatoni pasta salad | Spinach | Broad beans | Dill weed 
 
 
 

DESSERT 
 

Raspberry and white chocolate baked oat crumb cheesecake | Whipped Sicilian lemon 
cream | Passion fruit macarons 
 
 
 

CHEESEBOARD 
 
Blue Monday | Sussex Charmer | Quicks Mature Cheddar served with Chutney | Red Grapes 
| Assorted biscuits 
 

 
 
TEA AND COFFEE 
 
 
 
 
 
 
 

We cannot guarantee that any items are completely allergen free due to being produced in a 
kitchen that contains ingredients with allergens. If you would like to know any more information 
on allergens in our food and drink, please ask a member of the catering team. Please note, our 

menus are samples only and they are subject to change due to supply or delivery issues.  


