
c h e r r y  o n  t o p menus 
 
 
 
 
 
 

typically british 
 
 
 
 
 
• Potted Wiltshire ham toasts with hot redcurrant jam 
• Mini Yorkshire puds filled with rare roast beef and  
       creamy horseradish 
• Deep fried Whitby cod goujons with pea puree 
• Mini organic pork pies with apple sage jelly 
• Stilton and caramelised pear on rosemary crostini 
• Smoked Nidderdale trout on dill blini with lemon crème fraiche  
• Lancashire cheese and balsamic onion tartlet 
• Spiced Welsh lamb brochettes with minted yoghurt dip 
• Scottish smoked salmon mousse in cucumber cups 
• Chilli crab tartlet 
• Little chicken and tarragon pie 
• Chive scones with asparagus and lemon hollandaise 
• Coronation chicken on mini yoghurt breads 
• Eton Mess shots 
• Treacle tartlets with vanilla cream 
• Mini scones with raspberries and Channel island clotted cream 
• Strawberry and orange jelly trifle shots 
 


