FESTIVE
Whiskey cured Scottish salmon, pumpernickel, red currants
Turkey croguettes, spiced cranberry dipping sauce
Aubergine, pomegranate, mint & rose syrup (ve)
Pigs in blankets, honey & grain mustard

COoLD
Parma ham, red pepper, rocket & balsamic rolls
Roast beef, horseradish, watercress, granary crouton
Scottish smoked salmon blinis, dill cream, cress
Atlantic prawn, slow roast tomato, avocado, caviar
Tomato & mozzarella crostini, basil pesto (v)
Courgette, aubergine & rocket focaccia bites (ve)

HOT
Chicken, sun-dried tomato & roasted new potato skewer
Beef short rib croquette bites, horseradish & watercress mayo
Crispy salmon fillet, tartare sauce, cress
Fish cakes, harissa mayo, lime
Broad bean, pea & spinach arancini, red pepper hummus (ve)
Caramelised red onion & Somerset brie tartlet (v)

SWEET
Chocolate brownie, vanilla cream, meringue
Lemon & raspberry tartlet
Black pepper & maple pineapple skewer (ve)

£4 percanapé | 6 canapésfor£22 | 8canapésfor£30

A minimum of 4 canapes per person is required,
with a selection of up to 8 canapés for the group.
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DRINKS PACKAGES

DINNER DRINKS PACKAGE
Two welcome drinks (cocktails or bubbles)
Half a bottle of house wine
Still & sparkling water

£49 per person

RECEPTION DRINKS PACKAGE
Unlimited house wine, beers, prosecco & soft drinks

£59 per person
(for up to 4 hours)

COCKTAILS
from £15 each

For bespoke drinks packages please contact our team.




