The Crown Experience

L

Crown Initiate- Tier 1 - Hors

d'oeuvres portion.

Cheese- Cheddar, bri, manchego, gruyere, goat cheese, Borsin garlic- herb.
Cured meats- Serrano ham, prosciutto crudo, peppered, salami, milano.
Fruit- Grapes, strawberry, raspberries, figs, blackberry, blueberry, dried apricots, red grapefruit.

Crackers- Original, cheese, beetroot and poppyseed, sea salt and chive, 7 grain, sweetwheat, rosmary, stone
ground.

Breadsticks- Mixed seed, salt & pepper, butter parmesan and. garlic twists, butter gruyere and poppy seed
twist, extra verging olive oil and rosematry.

Small things- pretzels, mixed nuts,, rainbow crisps, pickled gerkins, feta stuffed rainbow cherry peppers.

Crudités- Celery, Bell pepper, cucumber, carrots, sugar snaps, asparagus, Baby corn, cherry tomato, pickled
gerkins.

[2] Home crafted sweet treats- White chocolate fudge, dipped krispies, chocolate covered strawberries,
candyfloss, butter cookies.
[Please message with choice].

Includes complimentary condiments - 24 carat gold Honey, home made butter, hummus, guacamole, sour
cream and chive, salsa, chilli nacho cheese.
Personalised baguette.



http://www.tcpdf.org

