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Cocktail Canapés

£2.05 each
Minimum 3 canapés per person
Minimum number 12 persons

Cold 
Tomato, mozzarella, basil jelly 

Torchon of ham hock, tomato fondue, rocket 

Crostini of goats cheese, julienne of peppers 

Esecabche of sea bream

Cumin and coriander marinated baby carrots 

Salmon rillettes, quails egg

Rare roast beef, chicory, horseradish cream

Peking duck pancakes plum sauce

Mini smoked salmon and cream cheese bagel

Beetroot and goats cheese, pine nuts, balsamic 

Cornish crab mayonnaise, brown bread

Confit of duck on toast

Chilled cucumber soup in a shot glass 

Smoked chicken, avocado, baby gem 

Hot 
Mini toad in the hole

Chicken and leek pie

Chinese dumplings, rice wine vinegar and soy 

Mini popadoms, chicken korma, coriander

Tempura prawns, sweet chilli sauce

Croque-monsieur 

Tortilla, spicy chorizo

Truffled scrambled egg, smoked salmon, brioche

Sweet potato and red onion bhajis 

Asparagus, hollandaise sauce 

Wild mushroom and leek tart 

Salt and pepper squid 

Beef and Guinness cocktail sausage, mustard mayonnaise

Saffron mussel, garlic French bread crouton 

Key to symbols:     Suitable for vegetarians      Gluten-free
If you have any specific dietary concerns, please ask one of our team members before ordering.
NUTS Some dishes may contain nuts or traces of nuts – if you are nut allergic please check 
with the team before ordering. BONES Fish dishes may contain small bones.

Drinks
Bucks Fizz £3.80 per glass

Sparkling wine with orange juice
Pimms £3.80 per glass

The classic Pimms with lemonade
Kir Royale £3.80 per glass

Sparkling wine with Crème de Cassis
Alternatively, Champagnes are available on request

All soft drinks from £1.95 per glass
(list & prices subject to change)



Rosé wines

Bin Bottle

109 Italy: Pinot Grigio Rosé ~ Corte Vigna
Off dry, light and fresh and characters of morel
cherry and strawberry flavours. £17.95

Red wines

201 Australia: Cabernet Grenache ~ Kell’s Edge
Fruit driven and medium-bodied with a spicy,
peppery character with soft, juicy tannins. £14.80

202 Chile: Cabernet Sauvignon ~ Monte Verde
Vibrant and full of flavours of the ripest blackcurrant.
Very soft with some oak maturation. £16.95

203 Australia: Shiraz ~ Armidale Estate Hill Grove
Ripe blackcurrant and bramble fruit with a hint of
black pepper spice on the finish. £17.95

204 France: Merlot Cabernet Sauvignon ~ Moreau
Fresh and fruity made from these two popular 
grape varieties. £18.25

205 Chile: Merlot ~ Tierra, Maule Valley
Aromas of ripe blackberry and a subtle underlay
of oak. £19.50

206 Spain: Rioja Tinto ~ Marques de Morano
A lighter style Rioja with an abundance of juicy,
ripe berries. £22.00

207 South Africa: Pinot Noir ~ Kleine Zalze
Tangy currant and minerally fruit flavours, backed
with an elegant yet firm finish. £22.50

Sparkling

Bin Bottle

401 Italy: Prosecco ~ Fantinel NV
Fresh, dry and fruity. A smooth, velvety 
and poetic flavour. £21.50

402 Spain: Rosé ~ Codorniu Pinot Noir Brut
A delicious style of ripe summer fruit aromas. £22.25

Champagne

403 France: Duval Leroy
A fresh, deliciously palatable Champagne 
– perfect for any occasion. £39.25

404 France: Taittinger Brut
The nose is light and delicate with hints of 
biscuit and brioche. £49.00

White wines

101 Australia: Colombard Chardonnay 
~ Kell’s Edge
A fresh, lively medium-bodied blend with ripe,
fruit flavours. £14.80

102 Chile: Sauvignon Blanc ~ Monte Verde
Classic gooseberry flavours with a tantalising
crisp style. £16.95

103 Italy: Pinot Grigio ~ Corte Vigna
Floral, racy and dry with green, crisp fruit. £17.50

104 South African: Chenin Blanc
~ Kleine Zalze, Stellenbosch
Soft and creamy with a hint of tropical fruit
and a delicious vanilla sweetness. £17.95

105 France: Terret Chardonnay ~ Moreau
Dry, medium-bodied wine with citrus and apple
flavours and ripe acidity. £18.25

106 New Zealand: Sauvignon Blanc 
~ Vidal, Marlborough
Classically crisp and herbaceously intense with
a mingling of passion fruit and melon flavours. £23.95

107 France: Chablis ~ Paul Deloux
Flowery, lively, fresh and mouth-watering with
a crisp, fruity palate. £27.50

Wine List

Prices subject to the prevailing price list at the time of payment or of the
function and the ruling rate of VAT. Wines and vintages subject to
availability. 
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