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MARINATED OLIVES, BREAD STICKS, CHEESE STRAWS & BLACK PEPPER TWISTS

HIRE STYLE TAPAS

YAPAS STYLE BOWL FOOD
SERVED FROM A BUFFET TABLE

OAK ROASTED SALMON & PRAWN COCKTAIL BEEF &« BUTTON MUSHROOM STROGANOFF
BLOODY MARY MAYONNAISE, STEAMED RICE
HERITAGE TOMATO FISH GOUJONS
KALAMATA OLIVE, CRUMBLED GREEK CHEESE, SKIN ON FRIES AND TARTAR SAUCE

PESTO AND ROCKET SALAD (V, VG, GF, DF)
ROAST BUTTERNUT SQUASH

CHICKEN SATAY GNOCCHI, CHILLI, GARLIC AND STEM BROCCOLI
BABY GEM LETTUCE, CUCUMBER AND POMEGRANATE v, VG, GF, DF)
CHARRED ASPARAGUS CHARRED KING OYSTER MUSHROOM
GLOBE ARTICHOKES, FONDANT POTATOES, FINE GREEN BEANS
TOASTED PINE NUTS AND SAFFRON AIOLI AND A MUSHROOM SAUCE
(V, VG, GF, DF) (V, VG, GF, DF)

[

DESSERT TASTER POT SELECTION & AFTERNOON TEA

(V) = VEGETARIAN (GF) = GLUTEN FREE (GF*) = PART OF THE ACCOMPANIMENTS OF THE DISH WILL BE ALTERED TO ENSURE IT IS GLUTEN FREE



