
S H A R I N G  S A M P L E  M E N U





Canapés
Suggested 3-5 per guest

Smoked Salmon & Dill Mousse on Cucumber

Beef Carpaccio, Rocket & Parmesan Crouton

Beetroot, Pesto & Walnut Bites (VG)

Goats Cheese & Beetroot (V)

Black Pudding, Chorizo & Sun Blushed Tomato

Parma Ham & Honeydew Melon (V)

Asparagus, Chive & Cream Cheese Mousse

Black Pudding, Pear & Blue Cheese

Watermelon & Feta

Spicy Chicken Boats

Sticky Sausages

Starters
Sharing Board

Turf - Parma Ham, Chorizo, Salamis, Mozzarella Pearls, 
Cornichons, Sun blush Tomatoes, Olives, Breads

The Hidden Oak Ploughman’s





Whole Roasts
Sharing platter to carve at table
Select one option from below

Whole Roast Shoulder of Lamb, Mint Sauce

Loin of Pork, Apple Sauce and Stuffing

Sirloin of Beef, Horseradish Sauce

Served with seasonal vegetables or salads

From the Grill
Select up to three

Local Cumberland Sausages with Tomato & Red Pepper Relish

Oriental Marinated Pork Belly

Slow Roasted shoulder of Lamb & Tzatziki Flatbread

Herb & Lemon Marinated Chicken, Lime Mayo, Greek Flatbread

Roasted Mediterranean Vegetable & Halloumi Pitta with Harissa Mayo (V)

Mains





Desserts
Trio of Desserts: Brownie, Bakewell Blondie & Lemon Tart

Full Seasonal Fruit Pavlova per table

Cheese Board - Selection of Cheese, crackers, grapes & Chutney 
(Served as a table platter or individually)

Sides
Select up to three

Potato & Red Onion Salad (V)

Greek Salad (VG)

Cous Cous, Sun Blushed Tomato, Roasted Pepper, Feta & Basil (V)

Beetroot & Tomato Salad (VG)

Mixed Leaf Salad, Summer Herb dressing (VG)

Tomato, Mozzarella & Basil (V)

Pasta, Pesto Pine nut (VG)

Whipped Feta, Beetroot & Pistachio (V)

Freshly cooked artisan breads

Sides only  
available with 

‘From The Grill’ 
Selections



Allergy Disclaimer
Whilst we recognise the seriousness of food allergies, we cannot guarantee that our foods are free from cross contamination. All food is 

prepared in a kitchen where some ingredients that cause food allergies are used and stored. All possible attempts are made to reduce any cross 
contamination; however, we cannot assume any liability for adverse reactions. Could you please ensure that any guest who has a food allergy is 

made aware of this please.



Evening Supper
12’ Woodfired Pizzas Freshly Made to Order

Selection of three different flavours

One or Two Selections

BBQ Pulled Pork Buns with Freshly Made Slaw

Gourmet Burgers, Cheese & Salad

Pulled Pork Buns with Stuffing & Apple Sauce

Pulled Lamb Buns with Tzatziki Sauce

Chicken Tortillas with Sour Cream, Fresh Chilli & Coriander

Shredded Brisket of Beef Buns

Hot & Cold Buffet

Cold Buffet

Pie & Peas

Bacon/Sausage Sandwiches

Sweet Waffles - Served with a variety of Flavours including  
Ice Cream, Sauce & Cream

Children’s Menu
Sausages & Mash

Chicken Nuggets & Wedges

Pizza & Wedges

Children’s Desserts

Same as Adult Dessert (or)

Chocolate Brownie

Fresh Fruit

Meringue
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