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Canapés @ £4 each
Cold

Caramelized Celeriac & Pickled Blackberry Tart (v)(vg)

Charcoal Infused Aged Beef Tartare — Sable Biscuit — Parmesan Custard — Pickled Radish
Roasted New Season Ratte Potato — Whipped Welsh Goats Cheese — Pork Crackling — Caviar (gf)
Foreman’s Smoked Salmon — Potato Doughnut — Créme Fraiche — Keta
Cornish Crab Cocktail Bouchée — Bloody Marie Gel
Carrot Tartare — Sundried Tomato Emulsion — Crostini (v)(vg)

Pressing of Free-Range Chicken & Asparagus — Tarragon Emulsion (gf)

Yellow Fin Tuna Tartare — Miso Avocado — Sesame Seeds — Charcoal Cone
Mediterranean Vegetable Frittata — Middle Eastern Spiced Hummus — Kalamata Olive (v)(df)
Vietnamese Vegetables Rice Roll — Ponzu & Chilli Sambal (v)(vg)(df)(gf)

Hot

Mac & Cheese Bites — Caramelized Onion Puree (v)
Beef Cheek Bon Bon — Beer Mayonnaise
Pollock & Parsley Croquette — Romanesco (n)
Miso Salmon Yakitori — Wasabi Emulsion (gf)
Pumkin Seed Chicken Satay (gf)(df)
Beetroot & Spinach Falafel — Tomato & Harissa Dip (v)(vg)
Crispy Cornish Squid Cone — Wakame Mayonnaise (gf)

Dessert Canapés

Glazed Lemon Tarts(v)
Chocolate Brownie bites (gf)(v)
Strawberry & Pistachio Meringue (gf)(v)
Tropical Fruit Kebabs with Yuzo and Passion Fruit Sauce (vg)(v)(df)
Biscoff Chocolate Cups (n)(v)

Mini Jammy Dodgers (v)
Blondies (v)
Macaroon

Choux Bun Filled with Oreo Cream
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Large Canapés @ £6 each
The perfect choice for events where guests want substantial finger food to hold

Cold

Spinach & Feta Parcels — Cacik (v)
Mini Salt Beef — Mustard & Gherkin — Bagel (df)
Korean Pulled Jack Fruit — Wasabi Slaw-Pickle Cucumber Wrap (df)(v)(vg)
Beef Tartare — Chimichurri — Crispy Shallots — Ciabatta (df)
Iberica Ham — Manchego — Chilli Jam Montaditos (df)
Heritage Tomato — Burrata Bruschetta — Basil Cress — Aged Balsamic Pearls (v)

Hot

Pulled Pork Slider — BBQ Sauce — Crispy Onions (df)
Mini Beef Burger — Cheese — Caramelized Onion Mayonnaise — Baby Gem
Panko King Prawn Bao Bun — Kimchi Slaw — Ponzu Mayonnaise
Mini Fish & Chip Cone — Smokewood Tartare Sauce (gf)
Crispy Vegetable Gyoza — Sweet Chilli Dip (v)(vg)

Dessert Canapés

Glazed Lemon Tarts(v)
Chocolate Brownie bites (gf)(v)
Strawberry & Pistachio Meringue (gf)(v)
Tropical Fruit Kebabs with Yuzo and Passion Fruit Sauce (vg)(v)(df)
Biscoff Chocolate Cups (n)(v)

Mini Jammy Dodgers (v)
Blondies (v)
Macaroon

Choux Bun Filled with Oreo Cream
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Bowl Food @ £9 Each
Cold

Hot & Sour Flaked Scottish Salmon — Asian Vegetables — Kimchi Emulsion Budda Bow! (gf)(df)
Thai Beef Fillet Salad — Mint & Thai Basil Dressing (gf)(df)(n)
Pulled Free Range Chicken Ceasar — Cured Egg Yolk Crumble — Crispy Pancetta
Hay Baked Heritage Carrots — Beetroot Espuma — Pumkin Seed Dukkah (v)(vg)(gf)(df)
Hot Smoked Seatrout — Horseradish New Potato Salad — Beetroot Relish (gf)(df)
Chargrilled Asparagus — Cherry Tomato & Feta Salad (v)(gf)

Hot

Mini Italian Meat Balls — Rich Tomato Sauce — Penne — Parmesan
Thai King Prawn Curry — Roasted Chilli Jam — Lemongrass Jasmine Rice
Cowboy Chilli — Bashed Avocado — Salsa Pico — Arroz Verdi (gf)(df)
Goan Chickpea & Dal Curry — Pilau Rice — Mini Poppadom’s (vg)(df)(v)
Chicken Parmigiano — Sea Salt & Rosemary Roasted New Season Potato — Rocket

Dessert Bowls

Rich Chocolate Mousse — Lacto- Fermented Strawberries — Popping Candy (v)(gf)
Apple & Blackberry Crumble — Real English Custard (gf)
Deconstructed Nutella Cheesecake (v)

Sweetened Ricotta — Black Cherry Compote — Amaretto Crumble (v)(n)
Coconut Pana Cotta — Tropical Fruit Salad (v)(vg)(gf)(df)

Summer Eton Mess (v)

Deconstructed Banoffee Pie (v)

White Chocolate Cremeux — Raspberries — Biscotti (v)(n)

Recommended canapé and bowl food offering per event per guest

Canapés Canapés & Bowl Food Bowl Food
7-10 4&2 3
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The Tape Gourmet Burger Bar @£20pp
Select two options for your event with a breakdown of number for each choice
All served in Brioche Bun, Rainbow Slaw & Smokewood Seasoned Fries

Yankee Cheeseburger
60z Aged Beef Patty — Cheese — Pickles — Tomato — Smokewood Burger Sauce

Texan Pulled Pork
Pulled Smoked Pork — Pickled Red Cabbage — Smoked Cheese — Bashed Avocado- Chipotle Mayonnaise

Rodeo Burger
30z Beef Burger — Smoked Pulled Pork — Cheese — Onions & Tomato

Korean Burger (v)
Pulled Sticky Korean BBQ Jack Fruit — Kimchi Slaw — Yuzu Emulsion — Crispy Shallots

Piri- Piri Burger
Grilled Chicken Breast — Piri-Piri Mayonnaise — Tomato — Rocket — Pink Onions

Christmas in a Bun Menu @ £25pp
All served in Ciabatta and complemented with Fried Baby Potato Rissoles

Pulled Norfolk Turkey
Cranberry & Sprout Slaw — Cranberry Sauce — Burnt Butter Brandy Mayo — Sage & Onion Crumble

Pulled Suffolk Pork
Sage & Onion Stuffing — Mulled Cider Apple Sauce — Winter Spiced Pickled Red Cabbage

Vegan Christmas (n)
Braised Portobello Mushroom — Smoked Jack Fruit — Cranberry Sauce — Winter Spiced Pickled Cabbage
— Confit Leek Mayonnaise — Chestnut & Sage Stuffing



