
Sharing Menu

Heart of Morocco
lamb tagine with almonds & almonds

Mixed vegetable tagine with crumbled feta
Lemon, coriander & dried fruit couscous with pomegranate 

Warm spiced chickpea salad
Sweet & spicy harissa marinated roasted carrots

Banquet Roast
Roasted beef or pork served as a whole joint carved 

at the table by one of your guests, 
we provide carving knives, chef hats and assistance

Roasted potatoes
Yorkshire pudding

Honey roasted parsnips and carrots
Creamed savoy cabbage
Horseradish cream or 

burnt apple puree Gravy

Pulled BBQ 
8 hour BBQ pulled pork
BBQ pulled jack fruit

Brioche buns
Carrot & fennel herb slaw

Truffle & parmesan roasted new potatoes or 
Mac n cheese

BBQ corn on the cob or cream southern corn
Rum baked beans

Taste of the MEd
Roast crown of chicken on a bed of pearl barley flavoured 

with confit chicken leg and crispy skin
Grilled halloumi, falafel, paprika houmous, pomegranate
Greek salad - Heritage tomato, cucumber, olives, feta red 

wine vinaigrette
Roasted Mediterranean vegetables

Mixed leaf salad, zesty lemon dressing
Rosemary & Sea salt Focaccia 

 

Jamaican Party
Jerk chicken, mint yogurt

Jerk halloumi kebabs
Salt fish fritters, mango mayo

Rice and peas
Fried paprika plantain chips

Callaloo

Spice of india
Buttermilk marinated chicken curry
Slow cooked shoulder of lamb curry

Smoked augerine & butternut squash curry
Safron & black pepper rice

Naan breads, poppadums, mint riata, mango chutney, 
lime pickle

Bhindi bhajis
 


