
CANAPÉS
Mini beef Wellington with béarnaise sauce & duxelle                               £4 00  

Soy, ginger, lemongrass marinated chicken skewers with a peanut

and coconut dip                                                                                £3 60

Honey and mustard cocktail sausages with buttery mash dip                       £3 60 

Coronation chicken served in a curry spiced poppadom with toasted

almonds                                                                                          £3 60 

Peking duck pancakes with hoisin sauce, cucumber & spring onion               £4 00 

Yorkshire puddings with rare roast beef & horseradish cream                    £4 00 

Pollock in a crispy gremolata crust with chunky chips and tartare

sauce in a cone                                                                                 £4 00   

Roasted root vegetable and mature cheddar puff pastry pies                      £3 60

Coriander & garlic tempura prawns with chilli mirin & lime dip                   £4 00  

Asian tuna tartar in wonton cups & micro coriander                                 £3 60  

Oven-dried tomato, whipped goats curd & Parmesan shortbread (v)              £3 60 

Artichoke and truffle oil with grana padano on a buttered crostini (v)  .   .   .  £3 60

Smoked bavette tartare on a toasted croute with chevril  .   .   .   .   .   .   .   .   .   .   .   . £4 00

 

BOWL FOOD
Mini sausages with a wholegrain mash and roasted red onion gravy            £11 00 

Roasted garlic and rosemary lamb pave with parsnip mash and

salsa verde                                                                                      £11 00 

Pan fried pollock OR haloumi with baked butternut squash, cheesy

leeks and crispy shallots (v)                                                               £11 00 

SWEET CANAPÉS
Mini orange and raspberry cheesecakes in chocolate cups                         £3 60 

Crème brûlée served in kilner jars with salted nut praline                          £3 60  

Passion fruit pavlova’s with cream and blueberries                                    £3 60 

Please note:
All prices include VAT. The prices above do not include the cost of the chef, which will be charged additionally.

There is a minimum order of 30 pieces per canapé option. Your complete order is required 7 days prior to your event.
If you have any special requests please ask and we will do our best to accommodate them.

Menu content and prices are liable to change.


