
C A N A P E S  

C O L D

Miniature Yorkshire pudding, seared beef,  caramelised red onion, horseradish 

Korean glazed pork belly skewer,  crispy onions

Thai Prawn & Spring Onion Cake, Saffron Mayo

Seared Scallop,  Pea Puree,  Pancetta (GF) served on a spoon

Buttermilk fr ied goat's cheese,  lavender honey,  cracked black pepper (V) (GF)

Wild Truff led Mushrooms, Caramelised Onions,  Parsley,  Crispy Polenta (VG) (GF)

Figs,  Sti lton,  Red Onion, Walnut Tartlet (V)

Beef carpaccio,  parmesan crisp,  truff le mayo (GF) 

Smoked Chicken, Spring Onions,  Chipotle Mayo, Croustade

Spicy Chorizo Puff ,  Paprika,  Manchego

Smoked Salmon, Creamed Beetroot,  Caviar ,  Bl ini

Spicy tuna tataki ,  togarashi peppers,  soy glaze (GF)

Creamy Dolcelatte,  Grape & Apple chutney,  Shallot Cup (V)

Mushroom & Leek Vol-Au-Vent (VG)

Smoked Roasted Aubergine,  Olive Tapenade, Sesame Oatcake (VG) (GF)

H O T

£3.10 PER CANAPE
Minimum order of 20 per canape.

(VG) Vegan   (V) Vegetarian   (GF) Gluten Free

S W E E T

Requires a chef and kitchen facil it ies onsite.  

Prices exclusive of VAT

Lime, Italian meringue, Green Tea Shell 

Raspberry Mousse Dark Chocolate Cup (VG) (GF)

Chocolate Ganache, Salted Caramel Tartlet

Mini Gingerbread Muffin, Cream Cheese (VG)

White Chocolate, Black Cherry Choux Bun


