
                                                                                                 
 

 

 

 

 

C A N A P É M E N U  

 
Selection of 4 canapes 

 £9pp 
 

Goats curd & beetroot mousse en croute  

Gateshead floddie, brown sauce  

Ribblesdale shortbread, cream cheese & chive mousse  

Mini falafels, cucumber & chilli relish  

Sesame and Fennel summer roll, mushroom ketchup  

Smoked mackerel pâté, cucumber  

Salmon roulade, caviar & dill  

Mini crab cakes, sweet chilli sauce 

Crispy cod cheeks, tartare sauce 

Northumberland beef wellington 

Pressed ham hock, mustard  

Home-made black pudding, pear chutney 

Northumberland sausage, wholegrain mustard mash 

 

 

 

 

: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or dietary requirements. 

Always ask for our allergen matrix every time you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen 

free. A discretionary 10% service charge is added to all bills; all service charge and tips go to the staff. Prices include VAT. Pre-orders required 3 

days in advance. Valid credit card details or a non-refundable deposit of £10pp may be required. 

 

 



 
 
 

 
 
 

                                                                 

 

 

 

 

 

L O C A L  S T O T T I E  C A K E S  

 

(£7.50 per person) 

 

All served with Rosemary & Malden roasted heritage potatoes’ 

 

Choose 1 stottie cake: 

Slow cooked Durham pork & Bramley apple sauce 

Roast Northumbrian beef, horseradish sauce 

Roast field mushroom, blue cheese  

Bacon Roll 

Sausage Roll 
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: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or dietary requirements. Always ask for 
our allergen matrix every time you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen free. 



 
 
 

 
 
 

                                                                 

 

 

PLOUGHMANS SUPPER 
(£15.00 per person) 

 
 

 

P A S T R I E S  ( C h o o s e  o n e )  

Warm hand-raised pork pies 

Or 

Hog sausage rolls 

Or 

Coastal cheddar cheese pasties  
 

M E A T S  

Sweet cured ham  

Saveloy sausages  

Smoked chicken breast  

 

C H E E S E  

Cheddar, blue & brie   

 

 

P I C K L E D  

Eggs, onions, cucumbers & celery   

 

E X T R A S  

Grapes, apples, crusty breads, crisps, chutney  
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: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or dietary requirements. Always ask for 
our allergen matrix every time you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen free. 



                                                                                                 
 

 

 
H O T  F O R K  B U F F E T  

 
(2 dishes with sides and dessert @ £18.00 per person) 

 

Choose 2 Hot dishes: 

Pan Haggerty with mustard sauce;  

Home-made falafels, mint yoghurt  

Honey-roasted ham, honey mustard  

Roast beef, horseradish sauce  

Home-made short-crust chicken & leek pie 

Home-made fishcakes, tartar sauce; 

Herb-crusted salmon  

 

 

Choose 1 side: 

Rosemary & Malden salt-roasted heritage potatoes & seasonal vegetables  

Home-made chips & leafy salad  

 

 

Choose 1 dessert: 

Chocolate delice & Chantilly cream 

Sticky toffee pudding & salted caramel 

Selection of British cheeses, biscuits and chutney (£3 supplement per person) 

 
 
 

 
 
 
 

: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or dietary requirements. 

Always ask for our allergen matrix every time you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen 

free. A discretionary 10% service charge is added to all bills; all service charge and tips go to the staff. Prices include VAT. Pre-orders required 3 

days in advance. Valid credit card details or a non-refundable deposit of £10pp may be required. 

 


