CANAPES

MINI BEEF WELLINGTON WITH BEARNAISE SAUCE & DUXELLE

SOV, GINGER, LEMONGRASS MARINATED CHICKEN SKEWERS WITH A PEANUT
AND COCONUT DIP

HONEY AND MUSTARD COCKTAIL SAUSAGES WITH BUTTERY MASH DIP
CORONATION CHICKEN SERVED IN A CURRY SPICED POPPADOM WITH TOASTED
ALMONDS

PEKING DUCK PANCAKES WITH HOISIN SAUCE, CUCUMBER & SPRING ONION
YORKSHIRE PUDDINGS WITH RARE ROAST BEEF & HORSERADISH CREAM
POLLOCK IN A CRISPY GREMOLATA CRUST WITH CHUNKY CHIPS AND TARTARE
SAUCE IN A CONE

ROASTED ROOT VEGETABLE AND MATURE CHEDDAR PUFF PASTRY PIES
CORIANDER & GARLIC TEMPURA PRAWNS WITH CHILLI MIRIN & LIME DIP

ASIAN TUNA TARTAR IN WONTON CUPS & MICRO CORIANDER

OVEN-DRIED TOMATO, WHIPPED GOATS CURD & PARMESAN SHORTBREAD (V)
ARTICHOKE AND TRUFFLE OIL WITH GRANA PADANO ON A BUTTERED CROSTINI(V) . . .
SMOKED BAVETTE TARTARE ON A TOASTED CROUTE WITH CHEVRIL

BOWL FOOD

MINI SAUSAGES WITH A WHOLEGRAIN MASH AND ROASTED RED ONION GRAVY
ROASTED GARLIC AND ROSEMARY LAMB PAVE WITH PARSNIP MASH AND
SALSA VERDE

PAN FRIED POLLOCK OR HALOUMI WITH BAKED BUTTERNUT SQUASH, CHEESY
LEEKS AND CRISPY SHALLOTS (V)

SWEET CANAPES

MINI ORANGE AND RASPBERRY CHEESECAKES IN CHOCOLATE CUPS

CREME BRULEE SERVED IN KILNER JARS WITH SALTED NUT PRALINE

PASSION FRUIT PAVLOVA'S WITH CREAM AND BLUEBERRIES
D O

Please note:
All prices include VAT. The prices above do not include the cost of the che{ which will be chargecl additiona”y.
There is a minimum order of 30 pieces per canapé option. Your com|:>|ete order s required 7 cJays prior to your event.
If you have any specia| requests p|ease ask and we will do our best to accommodate them.

Menu content and prices are liable to c|’1ange.




