Canape
Menu

3 Canapés per person 5 Canapés per person 8 Canapés per person
£10.00pp £16.00pp £24.00pp

Savoury

Parma Ham & Watermelon Skewers (GF, DF)
Smoked Salmon Mousse Tartlets
Stuffed Datterino Tomatoes (GF)

Lobster Arancini
Gamberi Brioche
Truffle Croquettes
Tuna Tartare on Pane Musica (DF)
Mini Aubergine Parmigiana Bruschetta
Burrata Tart with Truffle Honey

Desserts
Salted Chocolate Tartlet
Tiramisu in a Jar

Minimum order: 10 guests.




Canape
Menu

7 Canapés per person 9 Canapés per person 11 Canapés per person
£20.00pp £16.00pp £24.00pp

Savoury
Parma Ham & Watermelon Skewers (GF, DF)
Smoked Salmon Mousse Tartlets
Stuffed Datterino Tomatoes (GF)
Lobster Arancini
Gamberi Brioche
Truffle Croquettes
Tuna Tartare on Pane Musica (DF)
Mini Aubergine Parmigiana Bruschetta
Burrata Tart with Truffle Honey

Desserts
Salted Chocolate Tartlet
Tiramisu in a Jar

Minimum order: 10 guests.




3 Canapés per person 5 Canapés per person 8 Canapés per person
£10.00pp £16.00pp £24.00pp

Toasted Crostini with Whipped Goat's Cheese, Roasted Peach & Parma Ham
Mini Charcuterie Skewer (Manchego, Olive, Chorizo & Cornichon) GF
Wild Mushroom Arancini with Truffle Aioli V
Heritage Tomato & Basil Bruschetta with Balsamic Glaze V
Smoked Salmon Blini with Dill Créme Fraiche & Caviar Pearls
Whipped Feta, Honey & Pistachio Crostini V
Mini Caprese Skewer (Mozzarella, Cherry Tomato & Basil) GF, V
Roasted Beetroot, Vegan Feta & Walnut Crostini VG
Crispy Polenta Bites with Parmesan & Rosemary GF, V
Confit Duck Rillettes on Toast with Pickled Shallot
Prosciutto, Fig & Mascarpone Crostini
Mini Crab Cake with Lemon Aioli DF
Parmesan Shortbread with Whipped Blue Cheese & Pear V

Truffle Potato Résti with Creme Fraiche & Chives GF, V

Minimum order: 10 guests.
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