
C A N A P É S

FOOD INFORMATION

Bespoke dishes available on request. Please note that all our food contains allergenic ingredients. 
Please let your event coordinator know if you or any of your guests have any allergies or dietary requirements we

should be aware of. 
All allergies and dietary requirements must be notified prior to your event date.

 COLD CANAPÉS
Tomato & Mozzarella Bruschetta

Crushed Broad Bean, Pea, Parma Ham Crostini & Basil
Crispy Butternut Cake with Smoked Feta & Pesto

Smoked Salmon & Dill Parfait on Buckwheat Pancakes with Keta
Ham Hock Terrine with Apple

Caramelised Endive & Blue Cheese Tatin
Crayfish & Dorset Crab, Dill Lemon Mayonnaise, Ginger Seeded Scone

Seared Beef Carpaccio, Sesame Crisp & Gingered Mushrooms
Bombay Chaat with Tamarind, Coriander Mango Salsa

? Beetroot Carpaccio With Celeriac & Horseradish Remoulade

 WARM CANAPÉS
Falafel with Baba Ghanoush & Tabouleh Salsa

Croquette of Truffled Macaroni & Cheese
Cave Aged Cheddar & Spring Onion Rarebit

Rare Beef & Horseradish Cream Filled Yorkshire Puddings
Parmesan Gnocchi & Sun Dried Tomatoes

King Prawn & Parma Ham Skewers
Salt Cod Brandade, Potato Crisp & Romesco

Spiced Harissa Marinaded Sea-Bass served with Lemon & Coriander Hummus
Spiced Lamb Kofta Skewer with Orange Mint Yoghurt

Honey Glazed Lemon & Thyme Chicken Skewer


