
CANAPÉS 

Hot 
Crispy halibut, potato straws, dill, caper mayo 
Korean spiced chicken, spring onion, sesame stick 
Swiss cheese croquette, smoked ham, burnt shallot marmalade 
Swiss chard and kale arancini, preserved lemon aioli (v) 
Leek and fennel bhaji, kumquat and poppy seed jam (ve) 
Pumpkin and black sesame gyoza, chilli soy gel (ve) 
Woodland mushroom rice cake, pickled artichoke (ve) 

Cold 
Crispy shrimp, buckwheat noodles, kimchi mayo roll 
Seared steak, chips, brown butter béarnaise sauce 
Smoked chicken, pickled veg, choi sum roll 
Yukon Gold rösti, cured sea trout, beetroot sour cream 
Pickled beetroot wonton, smoked goat’s curd, roast seeds (v) 
Coal-smoked swede, green verbena and pistachio pesto (ve) 
Fried greens, sticky rice, chilli and soy-glazed crumb (ve) 
Seaweed-poached turnip, sea salt honeycomb (ve) 

Dessert 
Coconut bounty bites (v) 
Matcha mousse cube, cherry and yuzu (v) 
Apple and custard cream buckwheat tartlet (ve) 
Single-origin dark chocolate and hazelnut torte (ve) 
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