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.

Sliced cucumber on brown bread
Houmous, roasted peppers & courgette on white bread
Vegan smoked ‘salmon’ with a vegan lemon butter on brown bread

Vegan cheese & pickle on white bread

SAVOURY BITES

The Burrow Cucumber Cup
Cucumbers were often grown in the Weasley’s vegetable
patch. This cup is filled with a whipped beetroot & vegan feta
mousse, with a sprinkling of granola seeds.

Common Room Sausage Roll
Vegan sausage surrounded by herby 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.

Vegan Smoked ‘Salmon’ on Beetroot Waffle
Delicate vegan smoked ‘salmon’ layered on a beetroot
waffle, adorned with velvety cream cheese and samphire.
Inspired by the tastes of the Scottish Highlands - Minerva
McGonagall’s homeland, which was the backdrop for
Hogwarts castle.

SWEET TREATS

Peppermint Toad
Inspired by the whimsical hopping treats found in
Honeydukes, this rich chocolate mousse is infused with a hint
of peppermint.

Follow the Butterflies
This chocolate sphere has a vibrant passionfruit caramel
centre and is adorned with a dark chocolate butterfly. We
agree with Ron - butterflies are better than spiders.

Welcome to Hogwarts
Your Hogwarts acceptance letter will finally arrive...in the
form of an Earl Grey shortbread cookie embellished
with fondant.

Pack-a-Punch Pastille
Inspired by the sweets and treats sold in Weasleys’ Wizard
Wheezes, this jellied fruit pastille is bursting with zesty
lemon & orange.

Butterbeer Rock Cake
Mix Hagrid’s rock cakes with the essence of Butterbeer,
and voila — a twist on the classic British baked treat.
Accompanied with Butterbeer-infused cream and jam.

1580 keals per person



