
MEAT
Mini AllBright burger on brioche buns with truffle mayo, pickles

Mini cornfed chicken tacos, pickled red onion, chopped coriander,
French radish

FISH
Day boat fish cake, lime mayonnaise

Lemon & lime citrus cured Loch Duart salmon tartlet, finger lime,
Alphonso mango

VEGETARIAN & VEGAN
Pan con tomate on grilled sourdough

DF - VG - PB (GF options available)

Caramelised wild mushroom, shallot, tarragon tart
VG - PB (DF options available)

Miso-glazed tempura aubergine
DF - VG - PB

SWEET
Daily farmer’s market summer fruit skewers

DF - GF - VG - PB

Custard nutmeg mini tarts
VG

CANAPÉ MENU
6  C A N A P É S  F O R  £ 3 5  P E R  P E R S O N

PB - Plant Based   VG - Vegetarian   GF - Gluten Free   DF - Dairy Free

Additional savoury canapés will be charged at £7 and additional sweet at £5 



MEAT
Slow-roasted & pulled Cumbrian leg of lamb tartlet, Jolly Farm

asparagus, red heritage beetroot

Cantaloupe melon wrapped in prosciutto skewer
DF - GF

FISH
Blinis with a choice of: Oscietra caviar, hand-picked Devon white crab or

smoked salmon

Yellowtail tuna sashimi skewer, lemon gel, garden chives
DF - GF

VEGETARIAN & VEGAN
Golden, red, candy beetroot & goat cheese bite, fresh garden peas

 GF - VG

Daily made La Latteria burrata, heritage mixed Summer tomato tartlet
VG - (PB option available)

SWEET
Mini Summer market raspberry cream profiterole 

VG

Mini Sicilian lemon tart
VG

Luxury Canapé Menu
6  C A N A P É S  F O R  £ 4 5  P E R  P E R S O N

Additional savoury canapés will be charged at £9 and additional sweet at £7 

PB - Plant Based   VG - Vegetarian   GF - Gluten Free   DF - Dairy Free


