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We aim to source as much as we can locally and from the 
UK focusing on seasonality. Our aim is to exceed clients’ 
expectations with our innovation and presentation, and we 
are happy to offer bespoke menus and dishes based on 
your needs. We pride ourselves on our efficiency and aim 
to guarantee the smooth operation of your event.
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ALLERGEN ABBREVIATION

Gluten containing cereals GL

Crustaceans CR

Molluscs MO

Fish FI

Peanuts PN

Lupin LU

Soya SOY

Eggs EG

Milk MI

Celery CE

Mustard MU

Sesame SE

Sulphur dioxide SO2

Tree nuts (such as walnut, 
hazelnut, almond etc.)

TN

Menus

Harbour and Jones Allergen  
abbreviation key
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Breaks

Our coffee is Fairtrade and Rainforest Alliance certified  
and we serve a selection of classic, fruit and herbal teas. 

Coffee and tea with biscuits 
GL, MI, EG 

£3.80 per person 

Coffee and tea with pastries 
GL, MI, EG 

£4.50 per person

Fresh herbal tea 
Make your own herbal tea from our own 
herb garden. Served with biscuits and 
homemade cake bites. GL, MI, EG 
£5.50 per person 

Continuous tea and coffee 
Coffee and tea refilled throughout the 
day, with three servings of biscuits and 
homemade cake bites. GL, MI, EG 
£15 per person 

Morning tea 
Coffee and tea served with a selection of 
three pastries and cakes such as almond 
croissants, cranberry and pear loaf, lemon 
or chocolate muffins. GL, MI, EG, TN, LU 
£7 per person 

Cream tea 
Coffee and tea, homemade fruit scones 
with clotted cream and English preserves, 
traditional teatime treats such as Battenberg 
cake, Royal Society fruit cake, Victoria 
sandwich or butterfly cakes. GL, MI, EG, TN 
£8.60 per person 

Afternoon tea 
Coffee and tea, homemade fruit scones 
with clotted cream and preserves, finger 
sandwiches, and traditional teatime treats 
such as Battenberg cake, Royal Society fruit 
cake, Victoria sandwich or butterfly cakes. 
GL, MI, EG, TN 
£9.60 per person 

Add some fruit* 
Platter of sliced fruit 
£27.80 (10 people) 

Bowl of seasonal whole fruit
£22 (10 people)
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Breaks

Break refreshments and sweet bites.

Break refreshments  
Still and sparkling Vivreau water 750ml 
£2.60

Pressed Suffolk apple juice per litre  
£8.20 

Freshly squeezed orange juice per litre 
£8.70 

Cranberry juice per litre  
£5.90

Homemade lemonade per litre  
£8.40

Sparkling elderflower per litre  
£5.90

Soft drinks per can SO2  
£1.60 

Please note our jugs are 1.75 litres

Sweet bites  
Three homemade cake bites  
and sweet treats
£5.40 per person

Individual cake bites or sweet treats
£2.15 per person
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Breakfast

All our breakfasts are served with Fairtrade and 
Rainforest Alliance certified coffee and a selection  
of classic, fruit and herbal teas.

For informal meetings  
A variety of Rinkoff rolls with cold smoked 
salmon, sweet cured streaky bacon, pure 
pork sausages, scrambled egg and field 
mushrooms. GL, MI, EG, FI 

£12.30 per person

As a healthy option (v)  
Chilled shot of fresh fruit smoothie and fruit 
juice, Greek yoghurt with granola and Little 
Hyde Farm honey, low fat muffins, muesli bar. 
GL, MI, EG

£13.50 per person

Continental  
Sweet pastries and artisan breads, 
a selection of charcuterie and cheeses, 
Greek yoghurt with fruit compote, 
seasonal sliced fruits. GL, MI, EG, LU 
£15.50 per person

Classic breakfast buffet  
Croissants and pastries, fruit yoghurt, honey 
and granola pots, plate of seasonal cut 
fruits and the full English breakfast: Sussex 
white rare breed pork Cumberland sausage, 
Sussex sweet-cured bacon, slow roast vine 
tomato, free range scrambled eggs, hash 
browns, grilled portobello mushrooms.  
GL, MI, EG, LU 
£17.70 per person

Energy-boosting breakfast buffet
Raw pressed superfood bar, carrot and 
ginger raw juice, acai and apple ‘lemonade’ 
and coconut water. SOY, SO2

£20 per person

Virgin Mary with celery
This is served with celery salt, 
Worcestershire sauce, Tabasco sauce, 
lemon juice and a stick of celery CE, SO2, FI

£2.70 + VAT
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Working lunches
Deluxe Sandwich Lunch
A variety of deli style sandwiches on a 
selection of artisan breads and tortilla 
wraps, served with three seasonal salads, 
Piper’s crisps, rice crackers or crisp breads 
and seasonal sliced fruit. GL, MI, EG 
£19.30 per person

Hot Sandwich Lunch
Designed for maximum of 25 guests.
Please choose one item from each of the 
following categories for the whole group. 
£19 per person

Sandwich
Ham and cheese croque monsieur GL, MI, SO2

Smoked BBQ beef GL, SO2

Roast vegetable and mozzarella GL, MI

Tuna melt wrap FI, GL, MI, EG

Side dish
Sweet potato wedges 
Fat chips
Chilli grilled corn
Roasted new potato

Salad
Mixed garden salad
Slaw EG, MU, MI, SO2

Greek salad SO2

Couscous and roasted vegetables GL

Grazing Platters

Meat platter
British charcuterie, roasted joints, pâté, 
toasted sourdough SO2, GL

£20.50 per person

Vegetarian platter
Smoked Applewood, crumbled feta, 
chargrilled vegetables, toasted seeds 
and chutney SO2, GL, MI

£19 per person

Fish platter
Smoked and cured salmon, potted shrimp 
and poached king prawns and lemon  
FI, MI, EG

£20.50 per person

Add-ons for lunch 

Soup of the day 
£2.15 per person 

Hot bite 
£2.15 per item 
Choose one from the finger buffet items
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Finger buffet

Deli style sandwiches and wraps with an assortment  
of nibbles and bites.

Choose six items from the menu below
£23.50 per person

Cold  

Asian duck, orange and pomegranate  
SOY, GL, Barley

Ras el Hanout spiced chicken pitta GL, SO2

Roast smoked salmon and watercress FI, MI

Sesame tuna and pickled vegetables FI, SO2

Cheddar and mustard tart GL, EG, MI, MU

Parmesan custard scone GL, EG, MI, MU

Beetroot, apple and walnut salad SO2, TN

Venison bresaola and goats cheese SO2, MI

Smoked haddock and spring onion tart  
FI, EG, GL, MI

Chicken liver éclair GL, EG, MI, SO2

Pumpkin shortbread and ricotta MI, GL, SO2

Grilled vegetable skewer and aioli  
MI, GL, EG, MU, SO2

Hot  

Soy glazed salmon skewer SOY, GL, Barley

Lamb kofta and mint yoghurt MI

Mini cheeseburger in brioche SO2, EG, MI, GL

Goats cheese arancini MI, EG, GL

Grilled king prawn and mango CR, SE

Market fish goujon FI, GL, MI, EG

Fish burger and tartar sauce FI, EG, GL, MI, SO2, MU

Onion bhaji GL, EG

Salt cod quesadilla FI, MI, GL, EG

Crab cake and sweetcorn puree CR, MI, GL, EG

Tomato, mozzarella and basil tart GL, MI, EG

Artichoke and olive pizza GL, SO2, MI

Sweet  

Lemon cream eclairs GL, MI, EG

Coffee brownie SOY, MI, EG, GL

Apple tart, almond crumble GL, TN, EG, MI

Coconut macaroon, white chocolate EG, TN, EG, MI

Egg custard tart, raisin GL, EG, MI, SO2

Kiwi vanilla brulee EG, MI

Sea salt caramel tart GL, EG, MI

Mango and passion fruit pot EG
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Fork buffet

Our fork buffets are designed to be eaten standing up and 
are perfect for an informal lunch for groups of 15 or more. 
They include three seasonal side dishes, artisan breads 
and assorted sweet bites.

Chef’s choice 
Our chef will choose two main dishes suitable 
for your event and based on seasonal 
ingredients. Vegetarian option included.  
£33 per person 

Tailor-made 
Please select one meat or fish dish and 
one vegetarian dish from the choices below. 
£36 per person

Main courses 

Braised British beef bourguignon CE, SO2, GL

Thai style chicken curry MI

Lamb tagine and poached apricot SO2, CE

Chicken, ham and mustard pie GL, EG, MI, MU

Market fish, samphire and lemon FI, SO2

Classic fisherman’s pie FI, MI, GL

Prawn and mussel risotto CR, MO, SO2, MI

Poached sole and hollandaise FI, EG, SO2, MI

Parmesan gnocchi, aubergine and spinach  
GL, EG

Roast root vegetable cobbler GL, MI, EG, SO2

Squash ravioli, artichoke and pine nut  
GL, MI, SO2

Smoked tofu, bok choi and sesame  
SOY, SE, EG

Sweet

Chocolate orange bread pudding  
GL, EG, MI, SOY

Passion fruit cheesecake MI, GL, EG

Salt caramel tart GL, MI

Apple and blackberry crumble GL, MI, SO2, TN

Lemon meringue pie GL, MI, EG

Egg custard tart and rhubarb GL, SOY, EG, MI

Sticky toffee pudding and custard  
GL, EG, MI, SO2

Vanilla panna cotta, poached fruits MI
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Tasting bowls

Served in ceramic bowls and designed to be eaten  
standing up, our bowl food menu is ideal for a light lunch  
or a drinks reception. 

Four bowls chosen by our chef including two hot and two cold 
£25.50 per person 

Choose four dishes from the menu below    
£26.10 per person 

Additional bowl
£6.10

Meat – hot

Ham and mustard gnocchi SO2, GL, EG, MU

Merguez sausage, artichoke and pepper 
SO2, GL

Braised beef blade and horseradish CE, SO2, 

GL, MI

Chilli and ginger duck SO2, SOY, Barley

Popcorn chicken and sweetcorn 

Lamb meatballs and orzo SO2, GL, EG

Ox cheek and creamed parsnip SO2, CE, MI

Meat – cold

Chicken terrine and crispy capers MI, SO2

Smoked duck and pear salad SO2, MI

Shredded ham, Caesar EG, MU, MI, FI, SO2

Asian beef noodles SOY, GL, Barley

Fish – hot

Brown shrimp arancini CR, GL, EG, MI, CE

Chilli salt squid MO

Cheddar fish pie FI, MI, GL, MU

Salt cod, olive and capers FI, SO2

Market fish and prawn curry FI, SO2, CR

Confit coley and samphire FI, SO2

Baked haddock Lyonnaise FI, SO2, MI

Seafood risotto FI, MI, SO2

Fish – cold

Cured salmon, avocado and lime FI, MI, SO2

Crab, chilli and ginger salad CR, SOY

Flame grilled mackerel and little gem FI, SO2

Smoked anchovy and tender broccoli FI, SO2
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Vegetarian – hot

Crispy tomato rice, smoked tomato dressing 
GL, EG, MI, SO2

Roast baby aubergine and ebly GL, SO2

Coconut curry and basmati MI

Caramelised onion and goats cheese 
croquette GL, MI, EG, SO2

Pad Thai noodles and soy cured mushroom 
GL, SOY, EG

Roast heritage carrot salad SO2

Molasses baked fig, feta and celery CE, SO2, MI

Mushroom bourguignon GL, SO2, CE

Vegetarian – cold

Heritage tomato and mozzarella MI, SO2

Baked beetroot and golden sultana SO2

Polenta, truffle and mushroom terrine  
MI, SO2, CE

Roast celeriac waldorf EG, MI, MU

Sweet 

Whipped lemon mousse, caramel 
blueberries MI, EG

Milk chocolate mousse, salted almond 
crumble SOY, MI, TN, GL

30 second pistachio cake, blood orange 
mousse TN, GL, EG, MI

Strawberries and cream MI

Honey baked fig, crème fraiche sorbet MI

Roast banana, peanut butter, toffee PN, MI

Raspberry Eton mess EG, MI

‘Broken’ bakewell tart GL, MI, EG, TN
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Silver reception   
Half a bottle of house wine, soft drinks  
and a selection of six canapés
£28.40 per person

Gold reception   
Half a bottle of sparkling wine, soft drinks 
and a selection of six canapés
£33.80 per person

Platinum reception   
Half a bottle of Champagne, soft drinks  
and a selection of six canapés
£39 per person

Canapés   
Eight canapés chosen by our chef
£20.30 per person

Your selection of eight canapés  
from the menu below
£23.60 per person

For a minimum of 15 people  

Drinks and canapés 
reception

Fish – cold 

Flaked salmon, avocado, crispy skin FI, MI

Poached lobster, samphire, crème fraiche 
CR, MI, SO2

Seared tuna, pickled vegetables, 
katsuobushi FI, Barley, SOY, SO2

Crab, sweetcorn, puffed rice CR, MI, MO

Gin cured salmon, cucumber, caviar FI, SO2

Fish – hot

Tiger prawn, chilli, mango CR, SO2

Fishcake, coriander, coconut FI, GL, EG, SE, MI

Crispy oyster, bloody Mary MO, SO2

Whipped hot smoked salmon FI, MI

Salt cod croquette, lemon FI, MI, EG, GL

Vegetarian – cold

Feta and olive cone SE, MI, GL, SO2

Tomato water bubble SO2, CE

Salt baked celeriac, apple SO2

Crispy buckwheat, goats curd GL, MI

Vegetarian – hot

Melted onion, hazelnut sponge MI, TN, GL, EG

Smoked tofu and sesame SOY, SE

Smoked cheddar tart GL, MI, EG, MU

Potato and truffle mousse MI

Mushroom croquettes SO2, MI, GL, EG, CE

Parmesan doughnut MI, GL, EG, MU, SO2
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Meat – cold 

Duck press, pistachio MI, SO2

Chicken liver, buckwheat EG, MI, GL, SO2

Meat – hot

Popcorn chicken, sweetcorn, chilli GL, MI, SO2

Smoked duck doughnut GL, EG, MI, SOY, SO2

Glazed beef short rib GL, EG, MI, SOY, SO2

Slow roast duck, orange 

Ham hock and mustard croquette  
EG, GL, MI, MU

Moroccan spiced lamb, aubergine SO2

Aged sirloin, horseradish CE, GL, SOY, SO2

Crispy BBQ beef SO2

Sweet 

Chocolate caramel lolly SOY, MI

Macaroons TN, GL, EG, MI

Crème Anglaise bubble MI, EG

Whipped toffee crumble MI, GL, TN

Sea salt fudge MI

Chocolate garden MI, SOY, TN, GL, EG

Caramel lemon tart GL, MI, EG

Mojito cocktail SO2

Mango and coco MI

Fruit marshmallows EG

Post-meeting drinks 
Our post-conference drinks are a perfect 
way to relax and socialise after a busy 
meeting or conference. The post-meeting 
options are suitable for a short reception, 
around 30 minutes. 

Wine 
One glass of wine, a beer or a soft drink and 
a selection of crisps, nuts and bar nibbles 
such as sea salt and caraway breadsticks or 
Parmesan and rosemary lollipops. 

£13.50 per person 

Champagne 
One glass of Champagne or a soft drink and 
a selection of crisps, nuts and bar nibbles 
such as sea salt and caraway breadsticks or 
Parmesan and rosemary lollipops. 

£19.90 per person

Bar nibbles (v) 

Select three from the following: 

Sea salt and caraway bread sticks (v) GL 

Giant HandJ Montgomery cheddar straws (v) 
GL, MI 

Parmesan and rosemary lollipops (v) GL, MI 

Smoked bacon pastry puffs with chive 
soured cream GL, MI, EG 

Marinated Kalamata olives (v) SO2 

Spicy Asian rice crackers (v) GL, SO2, CE 

Vegetable and potato crisps (v) CE 

£7.50 per person
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Fine dining

Our fine dining menus offer your guests something 
very special, with exceptional food and service.

All menus include complementary coffee, tea and petits fours. GL, EG, MI  

The two course 
Perfect for a business meal where service 
can be completed within an hour. 
Please choose a starter and main or a main 
and dessert from the menu overleaf. 
£42.30 per person 

The three course 
This is a more formal style of dining where 
the food and service are the main event. 
Please choose a starter, main and dessert 
from the menu overleaf. 
£50.50 per person

Additional options 
All the following options are bespoke 
to each event 

Amuse bouche 
£3 per person

Soup course 
£4 per person

Fish course 
£7.50 per person

Palate cleanser 
£3 per person

Pre dessert 
£3 per person

Cheese course 
£6 per person
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Fine dining menu
Starters 

Flame grilled mackerel, artichoke, carrot, 
coriander FI, SO2

Pressed chicken, smoked breast, 
pickled chestnut mushroom SO2, MI

Soused red mullet, pepper soup, parsley, 
fennel FI, SO2

Roast quail, hazelnut cake, celeriac, truffle 
CE, SO2, GL, EG, MI

Venison bresaola, quince jelly, pear, 
spiced ginger bread SO2, MI, GL, EG

Heritage beetroot, horseradish macaroon, 
toasted seeds, watercress SO2, TN, EG, GL

Flame scorched cauliflower, whipped 
cauliflower milk, curried crumble MI, GL

Heritage potato salad, crispy leek, leek ash, 
aioli EG, MU, MI, SO2

Mains 

Roast sirloin of aged beef, ox cheek, 
braised shallot and kale CE, MI, SO2

Salt baked celeriac, pickled walnut, apple, 
celery CE, TN, SO2, MI

Slow roast duck, Asian spiced pumpkin 
and crispy rice SOY, Barley, SO2

Polenta and wild mushroom terrine, 
chestnut and smoked garlic MI, SO2

Roast sea bass, spinach, salsify creamed 
potato, glazed onion FI, MI, SO2

Fillet of pollock, winter cabbage, pancetta, 
purple potato FI, SO2, MI

Venison loin, venison haunch pie, 
butter roasted potato, parsnip CE, SO2, MI

Roast partridge, bread sauce, winter greens, 
duck fat potato GL, MI, SO2, CE

Puddings 

84% chocolate tart, vanilla cream SOY, MI

Poached white pear, white chocolate  
SO2, SOY, MI

Blood orange cheesecake, orange blossom 
sorbet MI, SO2, GL, EG

‘British apple crumble’ TN, MI, SO2

Medjool date financier, whipped yoghurt  
GL, SO2, EG, MI

Red wine poached winter fruits, ginger cake 
EG, MI, SO2, GL

Chocolate crémeux, preserved cherries  
SOY, SO2, MI, GL, EG

Black forest GL, EG, MI, SO2, SOY
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