
F L O A T I N G  R I V E R  B A R

Breakfast

Mini Gourmandise pastry selection
Yogurt bar with natural yogurt, jams, honey and granolas

Fresh fruit platters  



Tea and Coffee
Old Spike Rich Roast Coffee

Nemi Teas & Infusions 
   

Lunch
One of each board per six guests



Best of British Cheese and Charcuterie

Long Clawson Stilton, Wigmore, Rutland Red and Ragstone Goats' Cheese
Kabonasy Salami Sticks, Nduja, Moccus Milano inspired salami and Albion

air-dried pork shoulder
Freshly baked bread selection, cucumber, cherry tomato, chutneys, pickles



Best of British Seafood Platter

Dressed crab, potted shrimp, cockles, whelks, cooked crevettes, crayfish
tails and hot smoked salmon

Freshly baked bread selection with bloody Marie Rose sauce, whipped
cream cheese, pickled cucumber and herb salad



Vegetarian Board

Hummus, tzatziki, crudities, grilled halloumi, marinated olives, 
chargrilled peppers and aubergine, feta, stuffed bell peppers, Dolma

Freshly baked bread selection with oils and balsamic vinegar



F L O A T I N G  R I V E R  B A R

Afternoon Tea

Finger Sandwiches 
Honey roast gammon and pickled onion
Hot smoked salmon and crème fraiche

Croxton Manor cheddar and spring onion
Egg mayonnaise and mustard cress



Sweet Bites

Heritage apple choux buns
Simnel fruit cake

Lemon posset
Strawberry and elderflower textures



Warm home-baked scones

Raspberry jam and clotted cream



Tea and Coffee
Old Spike Rich Roast Coffee

Nemi Teas & Infusions 




