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Canape Events
Spring & Summer - April to August


Silver Menu £10 pp

Beetroot macaron, goats cheese, balsamic jelly

Smoked Salmon, guacamole, Keta, Horseradish

Chicken liver pate, caramelised red onion, toasted brioche



Gold Menu £20 pp

Tomato & Basil Aranchini  

Pork Belly, Smoked apple, Sage 

Aged Beef Carpaccio, watercress, Parmesan, Rosemary croute

Pickled Mackerel, Beetroot Quinoa, Horseradish 

Quiche Loraine, Smoked Bacon crumb, Tomato oil 



Platinum Menu £30 pp

Black Bream Ceviche, curry oil, lime, Nasturtium

Smoked haddock & Leek Croquette, Aioli, 

Salt Marsh Lamb Fillet, Gremolata 

Pork & Sage Sausage roll, Savora mustard mayonnaise 

Glazed King Prawn, Chilli & Lime Dressing 

Cheese  & Truffle choux buns 

Carrot Bhaji, Mint yoghurt 
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