
Sample Menu 

_____________ 

The Courtier’s Picnic 

Presented in a sustainable branded hessian bag.  
The Picnic also includes a printed menu with provenance map, disposable cutlery, plates & napkins. 

SAVOURY 

Inverawe Smokehouse Trout Pâté 
Hand made by Royal Warrant holder Inverawe Smokehouse, this is a really tasty, smoky trout pâté with herbs 

Accompanied by 

Mini Scottish Oatcakes 
Wooleys of Arran 

__________________ 

Tradition Pork Pie, topped with Bramley Apple 

The Country Victualler's Pork Pie with apple is a traditional pork pie topped with chunky apple encased in a hot water 

crust pastry. A wonderful traditional pie with a twist. 

Country Victualler, Nottinghamshire 

__________________ 

Hand Carved Chicken Breast, Seasoned With Fresh Tarragon 
Country Victualler, Nottinghamshire 

Served with 

Summer Super Salad  
Crisp Salad of Broccoli, Green Beans, Peas, Cucumber & Pumpkin Seeds 

Potato Salad with Citrus Crème Fraiche & Chives 

____________________ 

CHEESE 

Woodside Red  Cheese  
A traditional, unpasteurised cloth-bound cellar mature hard cheese with a fabulous depth of flavour. The UK’s first Carbon 

neutrally made cheese, using milk from their 100 Friesian Holstein cows grazed on the North Downs of Kent. 

Cheese Board Chutney 

A delightful chutney that is delicious with all cheese 

Sea Salt & Olive Oil Crackers  

A suitable accompaniment to enjoy with all cheese, produced by the Fine Cheese Company in Bath. 

FRUIT 

Punnet of British Strawberries 
Hugh Lowe Farm, Kent  

Continue to next page… 



DRINKS 

Choose from a bottle (75cl) of White, Rosé or Red Wine.  

A chilled bottle of Champagne (75cl) is offered with the purchase of a Champagne Picnic 

For full ingredient and allergen information, please refer to individual product’s packaging 

PRICING 

 The Courtier’s Picnic with wine £95.00 

 The Courtier’s Picnic with Champagne £138.00 

*Booking fees apply

British Fine Foods was established in 2007 by husband and wife, Andrew & Pam Harper, to celebrate the 

best of British artisan produce, and to provide Luxury Food Hampers of the highest quality and provenance.  

Over the past 17 years, we have created and provided bespoke hampers for an exciting variety of clients 

and Summer events including: Wimbledon, Royal Ascot, Epsom Derby, The Oval, Royal Henley Regatta, and 

BBC Proms & Radio 2 in Hyde Park. 

For more information please contact info@britishfinefoods.com or call the team on 01892 890690  


