
CANAPÉ MENU

3 FOR 12.00

Please inform your ser ver i f you have any food allergies or special dietar y needs

THE WOLSELEY HOSPITALITY GROUP ~ THE WOLSELEY ~ THE WOLSELEY CITY ~ THE DELAUNAY 
BRASSERIE ZÉDEL ~ COLBERT ~ FISCHER’S ~ SOUTINE ~ BELLANGER  

TARTE LORRAINE  4.00 
gruyère cheese and lardons 

BEETROOT & ROAST MUSHROOM BRUSCHETTA VG  4.00 
with pomegranate seeds

WILD MUSHROOM AND TARRAGON ARANCINI V  4.00 
with aioli

SMOKED SALMON, CRÈME FRAÎCHE  4.00 
on blinis with dill

LAMB KOFTA  4.50 
tzatziki, crushed pistachio

CRAYFISH ROLL  4.50 
with thousand island dressing



CANAPÉS SWEET

Please inform your ser ver i f you have any food allergies or special dietar y needs

THE WOLSELEY HOSPITALITY GROUP ~ THE WOLSELEY ~ THE WOLSELEY CITY ~ THE DELAUNAY 
BRASSERIE ZÉDEL ~ COLBERT ~ FISCHER’S ~ SOUTINE ~ BELLANGER  

EVENTS
CANAPÉS SAVOURY

POOLE ROCK OYSTERS  5.00 
with mignonette dressing

STEAK TARTARE  5.00 
on toasted brioche

SMOKED SALMON, PRUNIER CAVIAR  7.50 
crème fraîche, buckwheat blinis

SCORCHED MACKEREL CEVICHE  5.50 
with tigermilk

SALT- CURED ANCHOVIES,  
SOURDOUGH TOAST  5.00 

confit tomato chutney and aioli

DORSET CRAB MAYONNAISE  7.50 
on r ice cracker

TUNA & AVOCADO  
TARTARE ON CUCUMBER  7.50 

sesame seeds, lime & soy dressing

SPICED AVOCADO & TOMATO CHUTNEY VG 5.50 
on plant based brioche bun

GLAZED KING PRAWN SKEWER  5.50 
with sauce vierge

COURGETTE FRITTER V 4.00 
with tomato chutney

BAKED VANILLA CHEESECAKE & LEMON CURD V 5.00

SALTED CARAMEL & CHOCOLATE TARTLET V 5.00

LEMON MERINGUE TARTLET V 5.00

COCONUT YOGHURT FRUIT POT VG 4.00

SEASONAL MACARONS V 5.00

CLASSIC PROFITEROLE V 5.00



Please inform your ser ver i f you have any food allergies or special dietar y needs

THE WOLSELEY HOSPITALITY GROUP ~ THE WOLSELEY ~ THE WOLSELEY CITY ~ THE DELAUNAY 
BRASSERIE ZÉDEL ~ COLBERT ~ FISCHER’S ~ SOUTINE ~ BELLANGER  

EVENTS
BOWL FOOD

LATE NIGHT SNACKS

ATLANTIC MACKEREL 9.50 
spring onion and teriyaki sauce

BEEF BOURGUIGNON  10.50 
with creamy mash 

CHICKEN MILANESE GOUJONS  9.50 
with pomodoro sauce

BUTTER CHICKEN CURRY  10.50 
with basmati r ice 

ATLANTIC COD CHEEKS  10.50 
basmati r ice and makhani sauce

BRIXTON LANDED HAKE  10.50 
creamed kale and parsley

COURGETTE FRITTERS V  5.00 
romesco sauce, tomato chutney 

ROAST BUTTERNUT SQUASH  
AND COCONUT CURRY VG  7.50 

with basmati r ice

DRY AGED BEEF CHEESEBURGER  7.50 
with manzi’s burger sauce

KING PRAWN BURGER  7.50 
pickled cucumber and thousand island dressing

NORTH ATLANTIC HADDOCK GOUJONS  7.50 
with tartar sauce

HERITAGE BEETROOT & SUPERSTRACCIA SALAD VG  6.50 
orange segments and toasted walnuts


