
p r i v a t e

e v e n t s



c o n t i n e n t a l

b r e a k f a s t

£15.00pp

SERVED SHARING STYLE

~

FRESH ORANGE, TEA OR COFFEE

~

SELECTION OF PASTRIES

YOGHURT & GRANOLA 

FRESH FRUIT



£15 pp

£20 pp with a glass of fizz

a f t e r n o o n

t e a  o u r  w a y

SERVED SHARING STYLE

~

TEA, COFFEE, SOFT DRINK

~

SELECTION OF FOCCACIA

SANDWICHES 

~

SALADS

~

 SWEET TREATS



G R A Z E  B O A R D S

£17.50pp including

an

arrival fizz 

AN ARRIVAL DRINK OF FIZZ

~

A SELECTION OF CURED

MEATS,  CHEESES,

HOMEMADE FOCCACIA,

SEASONAL FRUITS &

CRUDITES

~



C A N A P E S

HOT CANAPES
TRUFFLE ARANCINI (V)

PISSADELIERE (V)

CHORIZO CROQUETTES

MINI BEEF & MOZZARELLA MEATBALLS

MINI HOMEMADE SAUSAGE ROLLS

POLENTA CHIPS WITH ROSEMARY & PARMESAN

COLD CANAPES
SMOKED SALMON BLINIS

 ROAST BEEF, HORSERADISH BLINIS

CAPRESE & PESTO CROSTINIS

PROSCUITTO WRAPPED PEARS WITH GOATS CHEESE

ANTIPASTI SKEWERS

HONEY & GOATS CHEESE ENDIVE CUPS

£2.25 PER CANAPE, RECOMMENDED 4 PER PERSON



an arrival drink of fizz

~

a selection of sharing style

pizzas  of your choosing

~

a choice of beautiful salads

~ 

£20pp

p i z z a &

p r o s e c c o



fresh pea & MINT CROSTINI

MOZARELLA BOCCONCINI

COURGETTE, MINT & CHILLI PIZETTA 

roasted french peppers

FRITTO MISTO, SAFFRON AIOLI (no prawns)

 BURRATA WITH BRAISED LENTILS & BASIL OIL

beef shin RAGU & Pappardelle

BEETROOT SALAD, ROCKET & WALNUT PESTO

courgette ribbon, rocket, feta & hazelnut

ASPARAGUS SPEARS WITH ANCHOVY BUTTER

TIRASMISU

LIMONCELLO & ARAGOSTINI

c i c c h e t t i  

£35pp including an

arrival fizz 



Charcuterie Boards

Pan Catalan

Bread & Aioli

~

Chorizo

Calamari, Lemon Mayo

Croquettas

Meatballs

Patatas Bravas

~

Green bean Spring Salad

Roasted Pepper Salad 

~

Pastel de Nata 

t a p a s

£35pp including an

arrival fizz 



p i z z a

s e l e c t i o n

MARGHERITA (V)
Heritage Tomatoes, Mozzarella, Basil

DIAVOLA
Spicy Pepperoni, Nduja, Mozzarella, Green Chilli

CHICKEN PESTO
Roast Chicken, Pesto, Mozzarella, Cherry Tomato

GOATS CHEESE (V)
Goats Cheese, Roasted Onion, Pine Nuts, Balsamic Beetroot

MUSHROOM & TRUFFLE (V)
Chestnut Mushrooms, Garlic, Mozzarella, Truffle oil

PROSCUITTO
Proscuitto, Mozzarella, Rocket, Shaved Parmesan & Pesto

GLUTEN FREE PIZZA BASE
Available on request

TUSCAN FENNEL SAUSAGE 
Tuscan Fennel Sausage, Mozzarella, Friarielli

VEGETARIAN  (V)
Pepper, Artichoke, Italian Greens, Mushroom, Black Olives, mozzarella

REINE
Roast Ham, Chestnut Mushroom, Olives, Mozzarella

GORGONZOLA, ARTICHOKE & GRAPE (V)
Gorgonzola, Artichoke, Mozzarella & Roasted Grapes



S a l a d

s e l e c t i o n
COURGETTE RIBBON, LEMON & FETA

ROAST SWEET POTATO WEDGES, PISTACHIOS,

GOATS CHEESE & POMEGRANATE

COUS COUS, FRESH PEAS, SUNDRIED TOMATOS,

BASIL DRESSING

FRESH PESTO POTATO SALAD & PARMESAN

FRENCH TUNA NICOISE 

HERITAGE TOMATO & MOZZARELLA CAPRESE

SMASHED CUCUMBER & RADISH SALAD

CHICKEN CAESAR SALAD - ROMAINE, CAESAR

DRESSING, FOCACCIA CROUTONS & PARMESAN

GREEK SALAD - FETA, PERELLO OLIVES, CUCUMBER,

TOMATO, RED ONION

ROASTED RED PEPPERS, GARLIC, CAPERS,

ANCHOVIES



d r i n k s
W

IN
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EE
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H O U S E  W H I T E  1 3 . 5 %

H O U S E  R E D  1 4 %

PROSECCO 1 1%
175ml /  Btl

5  /  1 8

5  /  1 8

5  /  1 9

APEROL SPRITZ 7

HOUSE ROSE 5 . 5 0  /  2 0

N Z  S A U V  B L A N C  1 2 . 5 %

DELI SPRITZ 7 . 5
Malfy Gin, Limonata & Fresh Lemon

5 . 5 0  /  2 0

P E R O N I  G R A N  R I S E R V A  6 . 6 %

P E R O N I 3

5 . 5

Red 4.7%,   Gluten Free 5.1%,   Libera 0%

SP INNAKER IPA 4 .7% 4 . 5

CHATEAU BERNE ROSE 12.5% 2 8

BLOODY MARY  6.3% 5

Coteaux varois en provence 12.5%

C I D R E  B O L E E  6 % 3 . 5

125ml /  Btl

S
N

A
C

K
S

CHILLI NUTS

WASABI PEAS

BALSAMIC ONIONS

SAUSAGE ROLL & PICACLILLI

DRINKS BISCUITS
Pecorino, Rosemary & Seaweed / Parmesan, Toasted

Pine Nut & Basil / Cheddar, Chilli & Onion

4

4

4

3

2 . 5



t h e  b o r i n g

b i t s

please be aware that we do not save dates on enquiry, until a

booking is confirmed with a confirmation email any enquired dates

are available to other customers to book. 

these sample menus are subject to seasonal and supplier changes, this

can include pricing alterations.

 

our sample menus are a guide of what we’re able to offer, but by no

means are you restricted to this, you can mix and match. we can

accommodate most requests. specific menus to be discussed on

booking. 

we ask that any dietary requirements are provided along with final

numbers no later than 7 days prior to an event. Please note that

once final numbers have been agreed this then becomes the minimum

spend requirement for the event as we arrange staffing and order

stock according to these numbers. 

In the unfortunate event your final numbers reduce, we’re unable to

offer any reduction in fee. We will of course provide any agreed

foods for you to takeaway in the absence of guests should you

wish to do this.

we do not usually ask for a deposit for events, we kindly ask that

any prearranged food & drink is settled along with final numbers

and dietary requirements 7 days prior to your event, any

additional items can be paid for at your event. 

methods of payment include; card payment in the deli, payment link

via phone or email, or bacs bank transfer, please make your

preference known on booking.



please note for private events we require 20 guests or a minimum spend on food of £400

these are sample menus that are subject to seasonal and supplier changes, specific menus to be discussed on booking

F O R  E X C L U S I V E  H I R E  O F  T H E  D E L I  M I N I M U M

N U M B E R S  O R  A  M I N I M U M  S P E N D  M A Y  A P P L Y


