
                               

 

 

Canapes 
3 . 5  p e r  c a n a p e  

 

Chilled pea and avocado soup shot V, 

GF 

Spicy prawn and coriander tartlets 

Fennel marinated feta and olive 

skewers V, GF 

Asian pork balls with chilli lime 

dipping sauce GF 

Thai chicken and lemongrass skewers 

GF 

Feta, olive, and rosemary tartlets V 

Spinach, smoked trout, and herbed 

roulade, GF (5) 

Torched scallop spoons with yuzu, 

umaboshi and truffle oil GF (5) 

Parmesan short breads with beetroot 

pesto and pine nuts V 

Stuffed medjool dates, wrapped in 

prosciutto  

Smoked salmon blinis with dill crème 

fraiche V, GF  

Chicken liver pate on toast 

Courgette and saffron bruschetta V 

Sesame prawn toast 

Goats cheese and roasted cherry 

tomato crostini V 

Mini scotch eggs 

Bowl food 

8  p e r  b o w l  

 

Moules mariniere GF 

Seabass, new potatoes, white wine and 

dill sauce GF 

Pulled pork ragu, pappardelle and, 

parmesan 

Linguine with rocket, olives, sundried 

tomatoes, and olive oil V 

Monkfish scampi, fries, and sauce 

ravigote 

Saffron risotto, gorgonzola, thyme 

cress V, GF 

Smoked duck breast, white bean 

cassoulet with soft herbs GF 

Pan fried gnocchi with San Simon 

cheese, olives, sun dried tomatoes and 

capers V 

Corn fed boneless chicken leg with 

mashed potatoes, green beans, lemon 

and tarragon sauce GF 

Fillet of seabream with red Thai curry, 

coconut rice, peanuts, and coriander 

GF, N 

Roast pork loin Stuffed with olives, 

tomato and garlic, Colcannon and 

mustard sauce  

Roast lamb rump, creamed potatoes, 

petit pois au Francis, lamb jus GF 

(vegan options available) 

(vegan options available) 


	Canapes
	3.5 per canape

	Bowl food
	8 per bowl


