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Vegetarian 

Savoury tart with goat’s cheese and red onion marmalade 
 

Thyme & garlic-flavoured aubergine and mozzarella rounds 
 

Pear & blue cheese salad in filo pastry cups 
 

Crisp falafel patties with spiced chickpeas, parsley, and garlic (DF, GF) 
 

Mini courgette fritters with spiced roast tomato sauce 
 

Mini Indian samosas with sweet mango chutney (DF) 
 

Smoked cheddar quesadilla with Pico De Gallo 
 

Homemade onion bhaji 
 
 

Vegan 

Roasted pepper and sun-dried tomato bruschetta (DF) 
 

Sweet potato and sesame falafel with a vegan yogurt dip (DF, GF) 
 

Crisp beetroot and flaxseed tortilla served with paprika hummus (DF) 
 

Savoury beetroot tart shell filled with tomato and olive tapenade, topped with asparagus (DF) 
    

Fresh vegetable crudités with a selection of breads and dips (DF) 
 
 

Meat 

Coconut and Thai-spiced chicken skewers (DF, GF) 
 

Pork and black pudding Scotch eggs, handmade in-house 
 

Mini wraps filled with Caesar-style chicken and Parmesan shavings 
 

Caramelised red onion and sausage puff pastry rolls 
 

Chicken drumsticks and wings marinated in a ginger and hoisin glaze 
 

Sticky Cumberland sausages coated in a honey and wholegrain mustard marinade 
 

Piri Piri-spiced chicken drumsticks, slow-marinated for depth of flavour (GF, DF) 
 

Mini Yorkshire puddings filled with peppered roast beef and a horseradish cream 
 
 

 
 
 



Meat 
Best Served Hot 

 
Mini beef sliders topped with house-made tomato chutney and spicy mustard 

 
Spiced lamb kofta skewers served with a cool cucumber and mint raita 

 
Mughlai-style lamb sliders in a sesame bun, finished with crispy onions and minted yogurt (DF) 

 
Mini Cumberland sausage hotdogs in a soft bun with a duo of signature sauces (DF) 

 
 

Fish 

Thai-inspired fishcakes served with a zesty dipping sauce (DF) 
 

Salmon skewers paired with a refreshing dill dip (DF, GF) 
 

Crispy filo tarts filled with spiced prawns and topped with mango salsa (DF) 
 

Mini bagels filled with smoked salmon and chive-infused cream cheese 
 
 

PACKAGES 

5-Finger Food Selection 

Please choose 5 finger food items from our menu - £14.60 + VAT per person, to include 5 finger food 

7-Finger Food Selection 

Please choose 7 finger food items from our menu - £19.50 + VAT per person, to include 7 finger food 

9-Finger Food Selection 

Please choose 9 finger food items from our menu - £23.60 + VAT per person, to include 9 finger food 

 

STAFF CHARGES 
Our staff will come in an hour before your event to set up, provide service throughout your event, and 

clean up after your event. For a finger food event, we allow for 1 staff member per every 15-20 
guests. We charge £90.00 + VAT per staff member for the first four hours of service, and £18.00 + 

VAT per staff member, per hour after. 
 

If you would like hot finger foods for your event, we will need to send a chef to heat them and an 
oven if required, as well as staff to serve for your event. 

 
We do NOT operate a nut-free kitchen. There may be traces of nuts found in all our products. 

 
 


