
S W E E T  C A N A P É S

C A N A P É S

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special 
dietary requirements who may wish to know about ingredients used, please ask a member of the Management Team. 
Adults need around 2000 Kcal per day. All prices are inclusive of VAT.A 12.5% discretionary service charge will be 
added to your bill.

SMOKED SALMON SKEWER
Served with teriyaki marinade

BEEF QUESADILLA
Served with sour cream 

LAMB KOFTA
Served with pepper hummus

CHIMICHURRI CHICKEN SKEWER
Served with aioli

GREEN PEA AND SPINACH RICOTTA ARANCINI (V) 

GOATS CHEESE AND SUN DRIED TOMATO QUICHE (V)

VEGAN MEATBALL (VG)
Served with sweet chilli sauce

BEETROT FALAFEL (VG)

MAC AND CHEESE BITE (V)

H O T  C A N A P É S

V- Vegetarian
VG - Vegan

£3 inc VAT per canapé choice 
per person

C O L D  C A N A P É S

SMOKED SALMON BLINI

TARRAGON KING PRAWN
Served on pickled cucumber with bloody Marie mayonnaise

SMOKED CHICKEN CROUTE
Served with sweet pepper compote

HAM HOCK WITH APPLE CHUTNEY
Served on crisp toasted baguette

BRIE AND CARAMELISED RED ONION CHUTNEY EN CROUTE (V)

TARTLET OF ROASTED SHALLOT (V)
Served feta crumble

VEGAN FETA MOUSSE (VG)
Served with red onion chutney tartlet and fried sage leaves

VEGETABLE SUSHI ROLL (VG)
Served with wasabi and soy dip

CHOCOLATE CRANBERRY BROWNIE (V)

COCONUT PANNA COTTA (VG)

VANILLA AND LEMON CAKE (VG)
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