
SUBSTANTIAL CANAPÉ MENU

Pick up to six savoury choices (maximum two choices can be bowl food) for a substantial 
canapé party, charged at £30 per guest. Add on two dessert choices for £5 per guest.

Vegetarian
Mini bruschetta, basil, buffalo mozzarella

Crostini of courgette, yellow peppers, buffalo mozzarella
Rosary ash toasts, truffle honey 

Forest mushroom filled baby potatoes
Pesto, pecorino and semi-dried tomato pizzette
Tartlets of caramelised onions, gruyère cheese

Seafood
Freshly shucked oysters, frozen red wine mignonette
belowzero salt ‘n’ pepper prawns, chilli, coriander

Grilled scallops, spicy chipotle butter
White crab and corn soup 

Greek style squid, oregano, lemon 
House hot-smoked salmon, dill and lemon salt, capers, shallot salad

Meat
Corn fed chicken skewers, garlic butter  

Cured and smoked duck breast, red wine poached pear
Roast pork belly, candied apple

Baby back ribs, buffalo trace glaze
‘Petit croque monsieur’:  gruyere, leg ham

Sumac and pistachio spiced lamb, lemon yogurt 
Home made beef bresaola, crostini, shaved parmesan 

Mini cheese burgers, home made ketchup

Bowl food
Porcini mushroom risotto, thyme butter

 ‘Fish and chips’: tempura goujons, straw-potatoes, lime mayo
Duck confit, pearl barley

Crispy chorizo, piquillo peppers
Veal shoulder bolognaise, tomato, green onion, mash

Sweet
Passion fruit and strawberry Eton mess

Baked toffee cheesecake bites, raspberry
Banana and white chocolate truffles

Chocolate mud pie bites

Some dishes may contain or have traces of nuts. VAT is included at 17.5%. Menus are subject to seasonal variations.


