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Warm Meat and Fish Canapés
Mini Southern Fried Buttermilk Chicken Bites, Creamed Corn & Hot Sauce
Haddock Goujons & Homemade Tartare Sauce
Griddled Beef Skewers with Salsa Verde
Middle Eastern Lamb and Pistachio Brochettes with Tahini Yoghurt
Sticky Prawn and Lime Charred Skewers
Mini Pork Cocktail Sausages with Honey & Mustard Glaze

Crab Rarebit on Sourdough Toasts

Cold Meat and Fish Canapés
Crab Salad in Endive with Red Amaranth
Buckwheat Blinis, Homemade Horseradish Cream, Rope Hung Smoked Salmon, Pea shoots
Tuna carpaccio Skewer with a sesame and wasabi crust and Miso Soy Dipping Sauce
Chicken Tikka in Filo Cups with Mango Coriander Salsa
Carpaccio of Beef on Little Toasts with Truffle Mayo & Micro Radish

Seabass Ceviche Tostadas

Cold Vegetarian and Vegan Canapés
Parmesan and Poppyseed Shortbread with slow roast tomato, lemon ricotta and mint
Ilig, Rocket, Mint & Blue Cheese Skewer
Smoked Hummus in Endive with Olives and Dukkah (vg)
Quails Eggs with Seaweed Salt
Beetroot and Truffle Crostini (vg)
Mini Cheese Straws

Vegetable Crudité, Smoked Aubergine & Aioli (vg)

Warm Vegetarian and Vegan Canapés
Mushroom arancini with baby rocket and parmesan
Little Crisp Falafel with Beetroot Dip (vg)
Celeriac & Apple Soup Shots with Thyme Croutons (vg)
Mini Baked Potatoes with Sour Cream & Crispy Leeks

Mini Warm Herb and Cheese Scones with Brittany Butter

All our food is prepared in a kitchen where nuts and ALL other allergens are present. Please note we take caution to prevent cross contamination,

however, any product may contain traces as all the food is prepared in the same kitchen. Please discuss any allergens with us when making a booking.



