
Served sharing boards style - main on boards - salads and sides 
in bowls on tables 

 

MENU 1 

Slow cooked shoulder of lamb, chermoula rub, Ras el hanout 
spiced chickpea, labneh, beetroot hummus and dukkah 

Baked aubergine, falafel, Ras el hanout spiced chick pea, labneh, 
beetroot hummus and dukkah  

Vegetarian option 

Butternut squash and chickpea tagine

Baked aubergine, falafel, Ras el hanout spiced chick pea, labneh, 
beetroot hummus, dukkah 

 

Sides 

Moroccan spiced cous cous or Ras el hanout potatoes

Crisp baby gem, feta, toasted pumpkin seeds and pomegranate 

Roasted butternut squash and avocado, spinach, puy lentil with 
tahini and soy dressing 

Tomato and onion salad

 

Desserts 

Please choose from our dessert menu 
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MENU 2 

Rolled rump of beef with soft green peppercorn salsa verde 
dressing 

Salt baked crusted Chalk stream trout with lemon and herbs 

Baked aubergine, pesto crust, buffalo mozzarella with sun blush 
tomato tapanade 

Vegetarian option 

Baked aubergine, pesto crust, buffalo mozzarella with sun blush 
tomato tapanade 

Summer ratatouille Wellington 

Roasted cauliflower steak, butter bean puree, blistered cherry 
tomatoes with chimichurri 

Sides 

Fig, pear and walnut salad 

Butter with roasted heirloom tomatoes, shaved Manchego, 
balsamic dressing 

Cucumber, tomato and radish salad 

Rosemary and garlic baby roasted new potatoes

 

Desserts 

Please choose from our dessert menu 
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MENU  3

Chicken souvlaki – lemon and herb grilled chicken

Pork gyros, tomatoes, onions and warm pita bread

Spanakopita – Crispy filo pastry, spinach and feta cheese 

 

Vegetarian option 

Spanakopita – Crispy filo pastry, spinach and feta cheese 

Breaded aubergine gyros, tomatoes, onions and warm pita bread 

Roasted Mediterranean vegetables with pesto dressing 

Tzatziki  

Sides 

Greek salad – lettuce, tomatoes, cucumber, red onion, olives and 
feta cheese

Greek style slaw

Fries

SHARING BOARD 
MENU



Desserts

Cambridge burnt cream with shortbread 

Lemon tart, mojito cream with fresh raspberries 

Eton mess, berries with crunchy meringue 

Warm chocolate brownie with hazelnut brittle cream 

Seasonal cheese cake  

Chocolate and hazelnut torte with Chantilly cream 

Lemon posset, berry compote with shortbread  

Sticky toffee pudding with caramel cream 

Peach melba, “Pinkster” boozy berries, freeze dried and fresh 
raspberries 

Chocolate fondant, seasonal berries with whipped cream

Treacle tart, Cornish clotted cream and raspberry puree 

Seasonal crumble with cream or custard

Chocolate ganache velvet torte, with olive oil and chocolate 
mousse (vegan, GF)

All of the above can be served individually, duo, trio or as a 
sharing board option.
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