
 
 

 

 
 

P R I  V A TE D I N I N G   

 
CANAPÉS  

(Minimum number of 4 items) 

 

COLD CANAPÉS  

Smoked salmon roulade, buckwheat blinis, horseradish and lemon mascarpone caviar 

Beef carpaccio, rocket smoked garlic pecorino cream GF 

Dressed Cornish crab, sourdough toast, lemon, chili and parsley 

Yellow tail tuna ceviche, spring onion, chilli, crispy taco and wasabi mayo 

Rosemary sable, whipped goats’ cheese and quince jelly V 

Citrus cured Scottish salmon, beetroot gel and brioche 

Native Lobster brioche bun, lemon and basil mayonnaise 

Seared beef, horseradish, chive and sourdough crouton 

Roasted sweet potato, pickled baby onion and nori dust VE GF 

Miso chicken, sesame and kimchi mayonnaise 

Thyme and garlic scones, blue cheese V 

Enoki vegetable rolls, holy basil and wild mint VE GF 

Basil tofu panna cotta, confit tomato and lemon jel VE GF 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
V Vegetarian | VE Vegan | GF Gluten-free 

Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, 
and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT. 

 

HotelMarylebone 



 
 

 

 

P R I  V A TE D I N I N G   

 
CANAPÉS  

(Minimum number of 4 items) 

 
 

HOT CANAPÉS  

108 mini burger, Mayfield Swiss and dill pickle 

Charred miso salmon, yuzu jelly and spring onion 

Roasted Sirloin skewers, chimichurri GF 

Korean chicken burger, fermented chili paste and kimchi 

Aged Comte & oak smoked ham croque monsieur, black truffle 

Beer battered Atlantic cod, pea garden mint purée and tartar sauce 

Fresh pea and basil arancini, mint mayonnaise V 

Crispy basil prawns, Feuille de Brick and spicy lime mayonnaise 

Caramelised balsamic leek tart, blue cheese mousse V 

Confit duck bon bon, apricot and mustard 

Chicken and mushroom pie 

Macaroni and smocked cheddar bite, truffle cream cheese and shallot V 

Cajun popcorn shrimp, spicy tomato cocktail sauce 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
V Vegetarian | VE Vegan | GF Gluten-free 

Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, 
and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT. 
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P R I  V A TE D I N I N G   

 
CANAPÉS  

(Minimum number of 4 items) 

 

DESSERT CANAPÉS  

Mini lemon tart V 

Chocolate & hazelnut beignet V 

Vegan chocolate brownie VE 

Raspberry & pistachio cake V 

Mini Bakewell tart V 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

V Vegetarian | VE Vegan | GF Gluten-free 

Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, 
and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT. 
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