
 

 

The Picnic Menu  
 

Perfect for those lazy summer days in the park or on the Summer social scene, be it 
Raceside or Riverside, let us hand deliver a tailored picnic to you.   

 
 

The CanapŽ Picnic Menu  
 

Pricing   
All Prices exclude VAT and delivery  

Prices includ e napkins and packaging  
These menus are subject to a 4 person minimum order  

 
We would recommend a combination of seven savoury and one sweet choice  

 
The Paper Picnic Menu £15 per person   

Based on twelve bites per person  
 

The Pearl Picnic Menu £20 per perso n   
Based on sixteen bites per person  

 
The Platinum Picnic Menu £25 per person    

Based on sixteen bites per person and a selection of four afternoon tea choices  

 
 

The Buffet Picnic Menu  
 

Pricing   
All Prices exclude VAT and delivery  

Prices include napkins, f ull disposable cutlery and packaging  
These Menus are subject to an 8 person minimum order  

 
The Paper Picnic Menu £15 per person   
Based on three salad choices and one sweet  

 
The Pearl Picnic Menu £20 per person   

Based on three salad choices, one substantial  choice and one sweet  
 

The Platinum Picnic Menu £25 per person    
Based on three salad choices, one substantial and one sweet with a selection of four afternoon 

tea choices  



 

 

The CanapŽ Picnic Menu  
 
 

Serving something savoury  
 

Oak smoked salmon roses with cr •me fraiche on pumperknickel*  
Thai marinated Carpaccio fillet of beef on bamboo spears  

Chicken liver parfait on garlic crostinis  
Sesame seared tuna cubes with oven - roasted tomatoes  

Mini yorkshire puddings with rare roast beef and horseradish cream  
Citrus m arinated tiger prawn skewers  

QuailÕs eggs with cracked pepper and celery salt (v)  
Skewers of pesto coated garlic chicken  

A selection of deli meats and cheeses with granary bread  
Roasted Mediterranean vegetables with fresh pesto wrap (v)  

Flaked salmon, lemo n and dill mayonnaise on peppered bruschetta  
GoatÕs cheese, caramelised red onion and thyme tart (v)  

Boccochino, vine ripened tomato, olive and basil skewers (v)  
Smoked chicken Caesar wrap  

Fillet of beef, soy and nori ginger rolls  
Mini croissants with gruy ere cheese, roasted ham and dijon mustard  

 
* Add a touch of keta caviar for £1.50 per head  

 
 

And something sweet  
 

Mini lemon and blueberry, or vanilla and gingerbread cheesecakes  
Nutty chocolate cream meringues  

Fresh fruit skewers  
Eton mess pots  

 
 

Followed  by Afternoon Tea  
 

Mini bagels with cream cheese, smoked salmon and cracked pepper  
Parma ham, peach, mozzarella and mint skewers  

Smoked trout mousse with oatmeal biscuits  
Stilton scones with apple chutney  

Home baked fruit scones with Devonshire clotted cr eam and raspberry jam  
Meringue sticks with raspberry coulis  
Tangy little lemon Victoria sponges  

Eton mess pots  
 
 

With  
 

A selection of granary, farmhouse and sourdough breads and butter  
Half a bottle of still or sparkling water per person  

 
 
 
 
 
 



 

 

The Buffet P icnic Menu  
 
 

Serving Salads  
 

Waldorf salad with Russet apples and caramelised walnuts (v)  
Nicoise salad with char -grilled tuna, quailÕs eggs, olives, French beans and vine tomatoes  

Mediterranean salad of roasted peppers, sundried tomatoes, artichoke hearts , olives, French 
green beans, feta and rocket (v)  

Green beans with lemon and garlic griddled chicken and zesty dressing  
Lemon and rosemary roasted new potatoes and summer greens with apple cider vinagrette (v)  

Roast duck and watercress with orange  
Grilled aubergine, tomato and balsamic shallots tossed with toasted pine nuts (v)  

 
 

Something substantial  
 

Sliced apricot and pistachio crusted fillet of beef  
Honey roast gammon  

Salmon and spinach roulade  
Duck terrine  

Asparagus and gruyere tart  

 
 

And something Swe et  
 

Pistachio, Amaretto and dark chocolate roulade  
Lemon and blueberry, or vanilla and gingerbread cheesecake  

Fresh fruit platter  
Eton mess pots  

 
 

Followed by Afternoon Tea  
 

Mini bagels with cream cheese, smoked salmon and cracked pepper  
Parma ham, peach, mozzarella and mint skewers  

Smoked trout mousse with oatmeal biscuits  
Stilton scones with apple chutney  

Home -baked fruit scones with Devonshire clotted cream and raspberry jam  
Meringue sticks with raspberry coulis  
Tangy little lemon Victoria sponges  

Eton mess pots  
 
 

With  
 

A selection of granary, farmhouse and sourdough breads and butter  
Half a bottle of still or sparkling water per person  

 
 
 
 
 

 



 

 

 
Perfect Your Picnic Supplements  

Why not add these additional options to your package and perfect your picnic!  
 
 

Nibbles   

£2  per item  
 

Root vegetable crisps  
Pitta bread with lime hummus or guacamole pots  
Homemade chutney/marmalade with oat biscuits  

A slice of proper pork pie  
Marinated olives  

CruditŽ selection of delicious vegetables  
 
 

Cheeseboard  
Minimum order for 6 people  

£34  for a board for 6 -9 people  
 £38  for a 10 person board, £3  per additional person  

 
Selection of British and European cheeses with fresh fruit and a selection of biscuits and     

granary bread  

 
 

Chocolate Heaven  
£4  a box  

 
Variety of white chocol ate, nut and coconut coated chocolate truffles  

Mascarpone and mango filled chocolate cups  
Chocolate brownies  

Chocolate dipped strawberries  

 
 

A touch of something sweet  
£2  per item  

 
Mini vanilla and gingerbread or lemon and blueberry cheesecakes  

Mascarpone  and mango filled chocolate cups  
Meringue sticks with a strawberry coulis dips  

Lemon and raspberry tartlets  
Cranberry and white chocolate brownies  

 
 


