CANAPES AND LIGHT BITE MENU

Created by
Executive Chef Ben Kelliher

You are invited to create your own menu from the following selection.
8 Canapés per person £26.00
10 Canapés per person £28.00
12 Canapés per person £32.00

A discretionary 12.5% service charge will be added to your final bill. All prices include 20% VAT
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Cold Meat

Peppered duck / tomato / mango salsa
Coronation chicken curried cones
Foie gras / raisin chutney / brioche
Beef Carpaccio/ rocket / Parmesan

Smoked chicken/ quail egg / bacon jam

Hot Meat

Chicken and chorizo
Teriyaki / beef fillet / Asian veg
Hoisin duck / spring roll / chili dip
Rubens sausage roll
Barbeque pork / Jack Daniel glaze / slider

Cold Fish

Smoked salmon and caviar
Lobster /avocado / thousand Island
Peppered / tuna / saffron aioli
Gin and tonic smoked salmon
Mackerel / beetroot / horseradish

Hot Fish Canapés
Panko / tiger prawns / sweet chili sauce
Surf and turf slider
Smoked / haddock /scotch eggs
Tempura / salmon / bacon jam
Cornish crab / basil hollandaise / tart

Cold Vegetarian
Goat’s cheese / truffle / beetroot cone
Cherry tomato / Mozzarella / avocado
Quail eggs with paprika and celery salt
English asparagus / truffle hollandaise / (mid-April to mid-June)
Avocado / burrata / sourdough

Hot Vegetarian

Butternut squash / parmesan risotto
Curried / onion bhajis/ mango chutney
Blue cheese tart
Vegetable / spring roll / sweet chili sauce
Wild mushroom / vol au vent / truffle hollandaise
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Rubens classics Snacks

Beer battered cod /chips / curry sauce
Cheeseburgers
Blue cheese croquettes / truffle mayonnaise
Hot dogs / English mustard
Lobster roll

Dessert

Chocolate éclairs
Assorted macarons
Lemon tart
Black Forest chocolate cup
Toffee apples
Selection of chocolate truffles
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