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CANAPéS

Chef’s choice of six canapés - £25.00 per person
Client’s selection of eight canapés - £30.00 per person
Additional canapés - £4.00 per canapé per person  

MEAT

 Gluten-free ham hock croquette with sauce gribiche and baby watercress (M,E)

 Duck liver parfait on a brioche croute with gin and mandarin jelly, lemon verbena sour cream (G,M)

 Mini tartlets, Coronation chicken and crispy onions (M,E,G)

 Rosemary focaccia, olive tapenade ricotta, Parma ham and sun-blush tomato (G,M)

 Duck pancake roll topped with plum and star anise chutney and coriander cress (G,Mu)

FISH

 Gluten-free buckwheat and chive blinis with smoked salmon, crème fraiche and pickled lemon (F,M,Sd)

 Lemon marinated charred salmon skewers with chive and caper crème fraiche (F,M)

 Gluten free Cajun panko tiger prawns, chive mayo, pickled mango and onions (F,E,Sd)

	 Fresh	crab,	chilli,	lime	and	dill	tartlets	with	confit	fennel	(C,G,E,M)

 Salsa Verde tuna tartare on roasted courgette cups and rocket cress (F)

Prices exclude VAT. Spring/Summer Menu. 
(P) Peanuts; (S) Soya; (F) Fish; (Ce) Celery; (M) Milk; (Sd) Sulphur Dioxide; (Mu) Mustard; (G) Gluten; (L) Lupin; 

(Mo) Molluscs; (N) Nuts; (E) Eggs; (C) Crustaceans; (Se) Sesame Seeds; (*) May Contain 



CANAPéS

VEGETARIAN 

 Pan fried polenta, Muscat grape chutney, crumbled stilton, micro celery (M,C)

 Pearl mozzarella and cherry tomato skewers with basil syrup (M)

 Char-grilled courgette rolls, ricotta with mint and lemon oil (M)

 Parmesan and olive shortbread, sun-dried tomato mascarpone and baby basil (G,M)

 Caramelized onion, poached Bramley apple and stilton sable tartlet and chervil cress (G,M)

VEGAN

	 Ras	el	Hanout		cauliflower	fritters,	mint	harissa	yogurt	(S)

 Mini falafel, baba ghanoush and coriander yogurt (S)

 Pumpernickel croute, vegan coconut cream cheese, fresh pineapple, chilli and mint salsa (G)

 Gluten free sweetcorn and avocado fritter, tomato salsa and crispy shallots 

 Spiced potato cup, curry spiced spinach, onions and tomato, mango chutney and coriander cress 

Prices exclude VAT. Spring/Summer Menu. 
(P) Peanuts; (S) Soya; (F) Fish; (Ce) Celery; (M) Milk; (Sd) Sulphur Dioxide; (Mu) Mustard; (G) Gluten; (L) Lupin; 

(Mo) Molluscs; (N) Nuts; (E) Eggs; (C) Crustaceans; (Se) Sesame Seeds; (*) May Contain 



CANAPéS

SWEET 

	 Mini	gin	meringue	filled	with	a	lemon	and	tonic	cream	(E,M)

 Gluten-free dark chocolate brownie with orange chocolate ganache (E,M)

 Mini chocolate and avocado mousse, 70% dark chocolate shard

 IPA treacle tartlets with crème Chantilly (G,M,E)

 Vanilla vegan panna cotta topped with macerated strawberries and mint (S)

Prices exclude VAT. Spring/Summer Menu. 
(P) Peanuts; (S) Soya; (F) Fish; (Ce) Celery; (M) Milk; (Sd) Sulphur Dioxide; (Mu) Mustard; (G) Gluten; (L) Lupin; 

(Mo) Molluscs; (N) Nuts; (E) Eggs; (C) Crustaceans; (Se) Sesame Seeds; (*) May Contain 


