
THEPLUMESHERBORNE 

 

VgO – Vegan Option, GFO – GF Option, V* - Uses Non-Veggie cheese 

A discretionary 10% service charge is added to all gatherings. 

This will be entirely split between the people who served you today. 

 

All 14 allergens are used in the kitchen incl nuts & whilst we cannot  

guarantee zero cross contamination, we will do our utmost to avoid it. 

Please inform us of all your guests’ dietary requirements before arrival.  

                                            

 

Stand-Up Gatherings – July 2025 
Canapes & Bowl Food for gatherings of 12 or more. 

The menus offer progressively more dishes, more variety, more indulgence & more value for money. 
 

 

TRE. /te - reh / three canapes & three bowls £15 pp 
Canapes:  - Nocellara olives & rosemary almonds (Vg, GF)  

 - Marinara – tomato flatbread, garlic & oregano (Vg) 

 - Sweet pickled apricots with gorgonzola (V, GF) 

Bowls:  - Summer garden herb risotto with Parmigiano (V*, VgO, GF) 

(2 out of 3 each) - Home-made meatballs & spaghetti, pomodoro sauce & Parmigiano 

 - Caprese – mozzarella, heritage tomatoes & basil (V, GF) 
 

QUATTRO. / kwa - troh / four canapes & four bowls £20 pp 

Canapes:  - Charentais melon & San Daniele ham (GF)  

 - Puttanesca & mozzarella arancini (V) 

 - Marinara – tomato flatbread, garlic & oregano (Vg) 

 - Caprese - fresh mozzarella with Sicilian tomatoes & basil (V, GF) 

Bowls: - Grezzina courgette fritto, Mediterranean vegetable couscous, peppers (Vg, GFO) 

(3 out of 4 each) - Chicken thighs cacciatore – chickpeas, tomatoes, peppers & pancetta (GF)  

 - Home-made meatballs & spaghetti, pomodoro sauce & Parmigiano 

 - Peach, fennel & mint salad with foccacia crisps (Vg, GFO) 
  

CINQUE. / cheen – kway / five canapes & five bowls £25 pp 

Canapes: - Charentais melon & San Daniele ham (GF) 

 - Puttanesca & mozzarella arancini (V) 

 - Chargrilled nectarine bruschetta, ricotta, honey & mint (V, GFO) 

 - Caprese - fresh mozzarella with Sicilian tomatoes & basil (V, GF) 

 - Charcuterie – San Daniele ham, Coppa & Milano Salame (GF) 

Bowls: - Grezzina courgette fritto, Mediterranean vegetable couscous, peppers (Vg, GFO) 

(4 out of 5 each) - Farfalle pancetta e piselli – fresh peas, pancetta & Somerset cream 

  - Grilled feather steak with salsa verde, croutons & heritage tomatoes (GFO) 

 - Chicken thighs cacciatore – chickpeas, tomatoes, peppers & pancetta (GF) 

  - Raw cauliflower salad, pesto, parmesan & toasted walnuts (V*, GF) 
 

DOLCE. / dol - che / add a dessert – choose one dessert for whole gathering to have +£6 pp 
 - Classic Tiramisu – with dark chocolate (V) 

 - ‘Frutti estivi’ mess – raspberry sorbet, raspberries, strawberries, meringue (Vg, GF) 

 - Ricciarelli – almond biscotti, whipped mascarpone & Amarena cherries (V, GF) 

 - A slice of chocolate & hazelnut pizzette (Vg) - just £1.5 pp extra 

 


