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SHARING
PLATTER MENU

4

ﬁ PLEASE NOTE
All platters and food items in this menu
are prepared to order and must be pre ordered in advance.
- ¢
This menu is not available for walk in or same day orders.

B
To place an order, please contact the team before your visit.
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PERFECT FOR DESIGNED FOR PREMIUM MADE TO
GROUPS COCKTAILS INGREDIENTS SHARE
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CARIBBEAN
ROAS T CHICKEN

SIGNATURE SHARING PLATTER

b Tender roasted whole chicken marinated with

Caribbean spices, citrus and herbs.

Served with a selection of curated dips.

SERVES 4-6
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SUMMER VEGETABLE &
FLATBREAD MEZZE PLATTER

VIBRANT PLANT-BASED SHARING PLATTER
A vibrant, plant-based spread with

a selection of dips.

SERVES 8-10
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CHEESE &
CHARCUTERIE BOARD

SIGNATURE SHARING PLATTER

A luxurious mix of cured meats, artisan cheeses,
fruit, nuts & crackers. A

SERVES 12-15
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JERK SHRIMP
CHOW MEIN

_ RICH, SAVOURY NOODLES WITH
-, MARINATED SHRIMP AND SEASONAL VEG

SERVES 6-8
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BRIOCHE BUN
5L EERS

5
MINI BUNS, BIG FLAVOUR

SMOKED SALMON,
cream cheese, capers & dill

CORONATION CHICKEN,
mango chutney & coriander

SMASHED AVOCADO,

chickpeas & vegan pesto

24 PIECES

£ 95
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MINIT PATTY PLATTER

(24 PIECES)

An assortment of Caribbean-style patties with three fillings:
callaloo, saltfish, and chicken. Perfect for sharing.
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SMOKED SALMON &
BLINI BOARD

A premium sharing platter with smoked salmon, mini blinis,
lemon wedges, and a trio of dips: horseradish creme fraiche,
whipped salmon mousse, and beetroot cream cheese.
| Served with capers, chives, red onion,
and pickled caper berries.

SERVES 10-12
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MINI FLATBREAD
SOURDOUGH PIZZA

+ £8.50 -

(MEAT) Hand-stretched sourdough flatbread topped with rich tomato
sauce, creamy mozzarella, and a selection of Italian cured meats
including salami and prosciutto. Finished with fresh basil,
cracked black pepper, and a drizzle of olive oil for a truly
indulgent slice of comfort. (Serves 1-2).
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(VEGETARIAN) Stone-baked sourdough flatbread layered with rich
tomato passata, mozzarella, roasted peppers, courgette, red onion,
and marinated artichokes. Finished with fragrant basil,
oregano, and a touch of extra virgin olive oil for a fresh,
flavour-packed bite. (Serves 1-2).





