
VEGETARIAN

Pea, pinenut, & truffle pecorino 
brushettas

Caramelized onion tart, goats 
cheese, black olive salsa

Pea & feta arancini with preserved 
lemon & tahini dipping sauce

Beetroot & ricotta ravioli

Gorgonzola croquettes, quince 
ketchup

Beetroot & goats cheese tart

Mushroom tarts with stracciatella 
& herbs

Maple glazed pumpkin sticks

Moroccan chickpea cakes with 
harissa mayo

SEAFOOD

Tuna tartare, pickled ginger

Mini fish cake, avocado & lemon

Prawn tortilla, avocado, lime, 
coriander, salsa

Crab & prawn ribbon sandwiches 
with dill mayo

Sugar cured salmon, toasted 
sourdough & whipped feta

Scallops crudo, ponzu dressing, 
tamari almonds

Grilled prawns with mint & spiced 
tomato dressing

Red lentil fritters, smoked salmon     
& dill

Prawn & chicken dumplings, chilli 
vinegar sauce

MEAT

Lamb croquettes with apricot jam

Lamb skewers marinated in harissa

Crispy polenta crumbed chicken & 
cardamom balls with mint yoghurt

Poached chicken & basil ribbon 
sandwiches

Wagyu beef tostada, salsa & lime

Duck & hoisin spring rolls, hoisin 
sauce

Mini chicken snitzels with lemon 
mayo

Pork & veal sausage rolls, tomato 
relish

Beef skewers with chimmi churri

SUBSTANTIALS

Tuna Poke bowl, avocado, 
edamame, miso dressing

Red lentil fritters with pea hummus 
& herb yoghurt

Sticky pork belly with miso rice

Duck ragu with paccheri pasta

Wagyu beef, Asian slaw, wafu 
dressing

Slow cooked chicken tagine, 
fragrant rice & mint yoghurt

Red lentil & sweet potatoe dahl 
with raita

Mini cheese burgerss, Nan’s relish, 
aioli & cheese

10 hour slow cooked beef with 
dates, cinnamon & harissa

Gourmet sausages & mash with 
beer onion gravy

SWEETS

Mini chocolate brownies, vanilla 
cream

Lemon curd tarts with strawberries

Mini chocolate mousse tarts

Mini banoffie breads, whipped 
marscarpone, dulce de leche

A discretionary 12.5% 
service charge applies.

Some of our dishes contain 
unpasteurized cheese. 

Please inform your waiter if 
you are allergic to any food 

items before you order. 

We cannot guarentee the 
absence of allergins in 

our dishes, due to being 
produced in a kitchen that 

contans allergins.

36£ PER PERSON  |  CHOOSE 6 CANAPÉS (12 PIECES PER PERSON) PLUS TWO SUBSTANTIALS 
2-3 HOUR FOOD SERVICE   |  MINIMUM 30 GUESTS

CANAPÉ MENU


