MOLLY WEASLEY’S SANDWICH SELECTION

Throughout the Harry Potter stories, Molly often believed that
a plate of sandwiches could help with any situation. However,
these aren’t Ron’s squashed corned beef sandwiches from
the Hogwarts Express. Our creations capture the essence of
her character - infused with the same warmth and love that
she so effortlessly exudes.

Tofu mayonnaise & watercress on white bread
Coronation Cheakpea on malted bread
Cucumber & radish with tarragon & lemon butter on white bread

Roasted red pepper, sundried tomato, courgette
& pesto on malted bread

SAVOURY BITES

The Burrow Cucumber Cup
Drawing inspiration from the Weasley family garden, where
cucumbers were often grown. This cup is filled with a lemon &
dill mouse and topped with carrot caviar.

Hogwarts Cheese Pie
Vegan pastry filled with slow-cooked caramelised onions and
topped with vegan Camembert, creating a rich, comforting
tart worthy of any Great Hall feast.

Common Room Sausage Roll
Vegan sausage encased in flaky pastry. A snack so
quintessentially British that it was eaten in the Gryffindor
common room when the students celebrated Harry’s triumph
in the Triwizard Tournament task.

SWEET TREATS

Follow the Butterflies
We agree with Ron - butterflies are better than spiders. This
dark chocolate & raspberry truffle is rolled in freeze-dried
raspberries and topped with a dark chocolate butterfly.

Carrot Cake
The Weasley twins packed the shelves of their shop with
colourful, imaginative creations, inspiring this carrot cake
topped with vibrant vegan buttercream.

Mandrake
Safely harvested, so there’s no need for earmufffs.
This fondant & lemon balm mandrake sits in a dark chocolate
flower pot with vanilla mousse and dark cocoa crumb ‘soil’.

Weasley Wizard Wheeze’s Macaron
Orange macaron filled with purple blackberry ganache,
capturing the vibrant colours of Fred & George’s joke shop.

Butterbeer Scone
A magical twist on the classic British scone. Infused with
the warmth and richness of the wizarding world’s favourite
beverage, accompanied with Butterbeer-infused cream and
strawberry jam.

1852 kcals per person



