Our Canapés
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Please note that a 10% staffing charge applies to all catering and drinks on account. VAT will be charged at the prevailing rate. Menus and prices valid from the 1st April 2022 — 31st December 2022.
Menus are subject to availability. Any required changes will be discussed prior to your event and suitable alternatives suggested.

Served Cold

Crispy aromatic duck pancake, cucumber, spring onions,
hoi sin sauce

Ginger chicken, wasabi mayo, cucumber and mouli in a
sesame cone

Rare roast sirloin of beef in a Yorkshire pudding with
horseradish and watercress

Seared beef carpaccio, truffle dressing, parmesan, rocket
on rosemary crostini

London smoked salmon, lemon cream cheese, bagel crisp
and dill

Dorset crab, citrus mayo, flour taco, mango salsa with
coriander cress

Parma ham, fig, black pepper mascarpone and rocket

Served Warm

Nduja and Manchego croquettes with tomato and red onion
salsa

Buttermilk chicken, waffle and maple syrup
Herb crusted loin of lamb, cherry tomato jam and mint jelly

Mini beef burgers, Gruyere cheese, red onion chutney in a
brioche bun

Cumberland sausages, apple and sage glaze

Mini fillet of beef wellington

Popcorn shrimp, yuzu mayonnaise

Steak and chips cones with béarnaise sauce

Fish and chips cones with mushy peas and tartare sauce

Lobster, dill and lemon mayo brichoe roll

Beetroot salmon, wasabi caviar and lime créme fraiche blini

Tuna tartare with avocado and red onion salsa, coriander
cress

Crayfish and ginger sushi roll

Smoked aubergine puree, pomegranate seeds, crostini and
micro mint (VG)

Parmesan wafer, truffled goats curd, rhubarb and ginger
jam (V)

Poached baby pear, creamed dolcelatte and rocket on
cheddar shortbread (V)

Courgette and mint fritter topped with ricotta and
sunblushed tomato (V)

Thai vegetable rice paper rolls (VG)

Heirlom tomato, pesto and vegan parmesan tartlet (VG)

Confit tuna empananda with lemon aioli
Tandoori spiced salmon on a parartha crisp

Butternut squash and parmesan arancini with red pepper
dip (V)

Yellow pepper, sunblushed tomato and olive tarte tatin (V)
(VG available)

Sesame crusted halloumi, broad bean and mint pesto (V)

White bean and rosemary filo tart, parsley and green chilli
pesto (VG)

Cauliflower fritter, spiced coconut yoghurt (VG)
Chickpea and coriander falafel, red pepper hummus (VG)

Sweet potato and red onion bhajis, mango and black onion
seed chutney (VG)

A

Y

Please note that a 10% staffing charge applies to all catering and drinks on account. VAT will be charged at the prevailing rate. Menus and prices valid from the 1st April 2022 — 31st December 2022.
Menus are subject to availability. Any required changes will be discussed prior to your event and suitable alternatives suggested.



Our Canapés
Dessert Selection

White chocolate and raspberry jaffa cakes (V)
Fresh fruit tart with elderflower cream (V)
Praline ganache cups (V)

Strawberry and mint cheesecake cone (V)

Lemon curd tarts, raspberry meringue (V)

Dressed Bar

A selection of bites arranged around the bar area and on occasional tables for your guests to enjoy.

Minimum 3 items

Pesto and parmesan cheese straws (V)
Cornish sea salted pork crackling
Roasted root vegetable crisps (V)
Truffled popcorn (VG)

Smoked toasted corn kernels (VG)

Salted pretzel knot (VG)

Mini churros, dark chocolate dipping sauce (VG)
Salted caramel brownies, coconut cream (VG)

Fruit skewers, vanilla bean and passionfruit
syrup (VG)

Oyster and vinegar crisps
Sweet chilli cashew nuts (VG)
Smoked almonds (VG)

Chilli and garlic olives (V)
Wasabi green peas (VG)

Seaweed rice crackers (VG)

Warm

(VG)

(VG)

(V)
(VG available)

(V)
(VG available)

Please note that a 10% staffing charge applies to all catering and drinks on account. VAT will be charged at the prevailing rate. Menus and prices valid from the 1st April 2022 — 31st December 2022.
Menus are subject to availability. Any required changes will be discussed prior to your event and suitable alternatives suggested.

Please note that a 10% staffing charge applies to all catering and drinks on account. VAT will be charged at the prevailing rate. Menus and prices valid from the 1st April 2022 — 31st December 2022.
Menus are subject to availability. Any required changes will be discussed prior to your event and suitable alternatives suggested.




