
FINGER FOOD
SERVED ON PLATTERS
Minimum of  20 people

(PB)  Plant  based |  (DIF)  Dairy f ree ingredient  |  (GIF)  Gluten f ree ingredient

THE ROYAL OAK PLATTER
£16.50 per person

Hummus & toasted f latbread (PB)  (DIF)

Cr ispy but termi lk  chicken & blue cheese mayo

Sal t  & pepper squid wi th a io l i

P igs & blankets

Rosemary & gar l ic  roast  potatoes (PB)  (DIF)  (GIF)

Per person addi t ions:

Venison,  b lack pudding & t ruf f les sausage rol l ,  date ketchup £4.50 (£2.25 as a subst i tut ion) 

‘Nduja croquettes,  roasted gar l ic  a io l i  £4.50 (£2.25 as a subst i tut ion) 

Smoked salmon,  crème f ra îche & pickled cucumber on toast  £5.00 (£2.50 as a subst i tut ion)

Tempura k ing prawns,  yuzu & sr i racha mayo £4.50 (DIF)  (£2.25 as a subst i tut ion)

Vegetable pakoras,  gar l ic  & mint  yoghurt  £3.50 (PB)  (GIF)  (Can be subst i tuted for  any i tem)

Hot br ie bi tes ,  cranberry ketchup £3.50 (V)  (Can be subst i tuted for  any i tem)

Cr ispy Buf fa lo caul i f lower,  spr ing onion,  chives,  ranch dressing £3.50 (PB) (GIF)  (Can be subst i tuted for  any i tem)

DESSERT PLATTER
 £8.50 per person

Chr istmas pudding & c lot ted cream

Chocolate brownie wi th crème f ra îche (PB)  (GIF)

St icky tof fee pudding & tof fee sauce

Mince pies 

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU


