
Hot Fork Sharing Menu 
(for similar style menus see our Sharing Board Menu & Tapas Menu) 

 

 
Sharing Menu A 

 
Slow Roast Brisket of Beef (gf/df) 

Roasted Chicken Thighs (gf/df) 
Honey Roast Gammon (gf/df) 

(vegetarian alternative: Butternut Squash, Spinach & Stilton Pie) 
 

Garlic & Rosemary Roast Potatoes (v/vg/gf/df) 
(select two from): Parsnips, Carrots, Red Cabbage, Sprouts (v/vg/gf/df) 

Herby Sausage Meat Stuffing Balls (df) (v/vg on req) 
Yorkshire Pudding (v) 

(add Cauliflower Cheese +£1.70 p/hd) 

 
 

Sharing Menu B 
 

Minced Beef Lasagne 
Gnocci with Pesto & Sage Butter (v) (nuts) 

Poached Cod with a Chorizo & Butter Bean Ragout (gf/df) 
 

Garlic Bread (v) 
Tomato, Mozzarella & Red Onion Salad with a Balsamic Dressing (v/gf) 

Mixed Green Leaf Salad (v/vg/gf/df) 

 
 

Sharing Menu C 
 

Beef & Ale Stew with Herby Dumplings (df) 
Chestnut Mushroom Stroganoff (v/gf) 

Salmon fillet in a Herb & Caper Sauce (gf) 
 

Creamy Mashed Potato (v/gf) 
Roast Root Vegetables (v/vg/gf/df) 

Green Beans (v/vg/gf/df) 

 
 

Sharing Menu D 
 

Moroccan Lamb Tagine (gf/df) 
Lemon Chicken with Green Beans & Black Olives (gf/df) 

Smokey Chipotle 5 Bean Chilli (v/vg/gf/df) 
 

Aromatic Rice (v/vg/gf/df) 
Roasted Butternut Squash & Rocket Salad with Toasted Seeds (v/vg/gf/df) 

Focaccia (v/vg/df) 
 
 

 



 
 

Sharing Menu E (Starter & Main) 
 

Poppadom & Chutneys (v/vg/df) 
Onion Bhajees (v/vg/gf/df) 

Lamb Koftas (gf/df) 
Vegetable Samosas (v/vg/df) 

 
Beef Nihari (gf/df) 

Chicken Tikka Masala (gf) 
Butternut Squash, Chickpea & Spinach Curry (v/gf) (vg on req) 

Lentil Dhal (v/vg/gf/df) 
Indian Nan Bread (v/vg/df) 

Aromatic Pilau Rice (v/gf) (vg/df on req) 
 

 
Sharing Desserts (select one from): 

 
Apple & Cinnamon Crumble with Cream or Custard (v) 

Summer Berry Pavlova (v/gf) 
Eton Mess (v/gf) 

Sticky Toffee Pudding with a Toffee Sauce (v) 
 Sussex Banoffee Pie (v) 

Sharing Boards of Rich Chocolate Brownies with Fresh Strawberries (v/gf) (nuts) 
 

Trio of Mini Desserts Sharing Boards (3 per head) 
summer berry pavlova (v/gf) 

chocolate brownie (v/gf) 
tarte citron (v) 

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

 
Tea & Coffee can be added for £2.00 +vat  

or you may replace dessert with a self-serve tea, coffee & chocolate brownies station at no extra cost 
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Delivery Only         on req on req 

Served Meal       ✓  £31.95 £38.34 

Bronze Package ✓ ✓ ✓ ✓   ✓  £40.95 £49.14 

Silver Package ✓ ✓ ✓ ✓ ✓ ✓ ✓  £45.45 £54.54 

 
**delivery charge from hire company applies 

 
Hire-in catering equipment may be needed at your venue 

 
This menu can also be served from a buffet table if preferred (and sufficient space in room) 

 
Please ask if you need further information on allergens 

 
For hot dishes to heat & share at home see Hot Fork Delivery Menu 


