Sharing Board Menu

(an individual board of suitable items will be given to those with dietaries)

Spanish Sharing Board
Manchego cheese (v/gf)
Serrano ham (gf/df)
Oven roasted chorizo patatas bravas (gf/df)
Green & black olives (v/vg/gf/df)
Chicken & chorizo paella (gf/df)
Cheese croquettes™ (v)
Sliced tomato & red onion salad (v/vg/gf/df)
Mixed green leaf salad (v/vg/gf/df)
Home-made focaccia (v/vg/df)

Italian Sharing Board
Baby mozzarella & cherry tomato skewers (v/gf)
Parma ham (gf/df)
Milano salami (gf/df)
Sun dried tomato & Gran Padana arancini* (v)
Green & black olives (v/vg/gf/df)

Chargrilled Mediterranean vegetables with pesto (v/gf) (nuts)
Tomato & mozzarella & basil salad with home-made pesto (v) (nuts)
Mixed green leaf salad (v/vg/gf/df)

Home-made focaccia (v/vg/df)

British Sharing Board
Quail scotch eggs™ (df) or Melton Mowbray pork pie (df)
Sliced gammon ham (gf/df)
Sussex Charmer cheese with piccalilli (v/gf)
Pork & herb sausage rolls (df)
Smoked salmon (gf/df)
Mushroom & garlic pate (v/gf)
Home-made crunchy coleslaw (v/gf/df)
Green Fig house salad: asparagus, green beans, sugar snaps & mange tout in chilli soy & sesame
dressing (v/vg/gf/df)
Home-made bread (v/vg/df)

Greek Sharing Board
Lamb kofta skewers (gf/df)
Chunky hummus with pitta bread (v/vg/df)
Taramasalata (df)
Crispy calamari* (df)
Kalamata olives (v/vg/gf/df)
Lemon & thyme marinated feta (v/gf)
Greek salad (v/gf)
Mixed green leaf salad (v/vg/gf/df)
Home-made bread (v/vg/df)

Tex-Mex Sharing Board
Cajun chicken skewers (gf/df)



Southern fried halloumi* (v)
Corn fritters™* (v)
Sticky BBQ ribs (gf/df)
Creole slaw (v/gf/df)
Guacamole & Salsa (v/vg/gf/df)
Sliced tomato, red onion & coriander salad (v/vg/gf/df)
Mixed green leaf salad (v/vg/gf/df)
Home-made bread (v/vg/df)

Vegan Sharing Board
Carrot & cashew pate (v/vg/gf/df)
Chunky hummus with pitta bread (v/vg/df)
Green & black olives (v/vg/gf/df)
Onion bhaji with mango chutney* (v/vg/gf/df)
Chickpea falafel (v/vg/df)
Smoked garlic mushrooms (v/vg/gf/df)

Persian salad: giant couscous with toasted pecans, fresh herbs, lemon zest, chopped apricots,

sultanas & pomegranate seeds (v/vg/gf/df) (nuts)
Mixed green leaf salad (v/vg/gf/df)
Home-made bread (v/vg/df)

Desserts

Sharing Boards of Rich Chocolate Brownies with Strawberries (v/gf) (nuts) (vg on req)

Trio of Mini Desserts Sharing Boards (3 per head)
strawberry pavlova (v/gf)
chocolate brownie (v/gf) (nuts)
tarte citron (v)

Above desserts (or desserts from another menu) can be served individually plated (+£1.00 supp)

Tea & Coffee can be added for £2.25 +vat

or you may replace dessert with a self-serve tea, coffee & mini brownies station at no extra cost

Sliesin B Arrival Canapes Tea Price Price
Menu Meeting & Tasting Table Crockery & Drinks (4 per & (excl. (inc.
Event Plan Session Laying Cutlery** Glasses person) Coffee VAT) VAT)
Delivery Only n/a n/a n/a n/a n/a n/a n/a n/a n/a
Served Meal x x x x x x x £36.95 £44.34
Bronze Package v v v v x x x £45.95 | £55.14
Silver Package v v v v v v x £50.45 | £60.54

**delivery charge from hire company applies
*fryer required (if permitted at venue)

Please ask if you need further information on allergens

For a similar sharing style menu see our Hot Fork Sharing Menu




