DINNER PARTIES

a GRAYS & FEATHER

CANAPES

£3 per canapé, minimum 10 of any canapé

Steak Tartar on Parmesan Cracker
Duck with Parsnip Mash
Anchovy & Truffle Butter Bruschetta
Beetroot, Sour Cream & Pistachio (veg)
Crispy Cauliflower & Tahini (vg)
Fig, Goats Cheese & Balsamic (veg)
Beetroot Cured Devilled Eggs (veg)
Lemon Roasted Aubergine (veg)
Tomato & Basil Bruschetta (veg)
Grana Padano, Honey & Balsamic (veg)

FEASTING
Groups are asked to choose from: 3 selections for the party at £35pp,
5 selections at L40pp, 7 selections at L45pp
Shitake Mushroom, Soya Glaze & Smoked Tofu (vg)
Side of Smoked Salmon, Creme Fresh & Toast
Chicken Pistachio Roulade with Peppercorn Gravy
White Wine Poached Salmon with Lemon & Herbs
Pearl Barley, Pesto & Pine Nut Salad
Confit Vegetables with Rainbow Dips
Caprese Salad (mozzarella, tomatoes and sweet bastl)

Roast Potatoes & Roastie Sauce

Jollof Rice, Senegal/West Africa style
Chocolate Fondue, Marshmallows & Fruit £6.50pp

A discretionary service charge of 12.5% will be added to you bill.
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