
Canapé Menu 1 
• V- Butternut Squash Arancini
• Lightly Breaded Whitebait
• Parma Ham and Pablo Cabrito Goats Cheese
• V- Beetroot Gazpacho
• Smoked Mackerel and Picked Cucumber Crostini
• Tempura Cod Cheeks
• Crab and Sweetcorn Parcels
• Twice Cooked Pork Belly, Apple and Vanilla Puree
• Confit Ham Hock Rillette, Pickled Plum
• V- Mozzarella in Panko Breadcrumbs, Tomato Chutney
• Polenta with Pancetta and Bedford Blue
• Satay Chicken Skewers
• Sushi
• V- Brie, Artichoke, and Air Dried Tomato Frittata

£16 / Head 
Price is based on a minimum of 60 of each Canapé 



Canapé Menu 2 
• V- Butternut Squash Arancini
• Rock Oysters with Tequila and Honey Jelly
• Parma Ham and Pablo Cabrito Goats Cheese
• V- Beetroot Gazpacho
• V- Wild Mushroom Stuffed Brioche
• Smoked Salmon and Picked Cucumber Crostini
• Tempura Monkfish Cheeks
• Crab and Sweetcorn Parcels
• Twice Cooked Pork Belly, Apple and Vanilla Puree
• Confit Ham Hock Rillette, Pickled Plum
• V- Mozzarella in Panko Breadcrumbs, Tomato Chutney
• Polenta with Pancetta and Bedford Blue
• Satay Chicken Skewers
• Lamb Sweetbreads, Cinnamon and Bay Leaf Salt
• Chicken Oysters in Olive and Basil Crumb
• Sesame, Prawn, and Scallop Toasts
• Sushi
• V- Brie, Artichoke, and Air Dried Tomato Frittata

£22 / Head 
Price is based on a minimum of 60 of each Canapé 



Canapé Menu 3 
• Seared Scallop, Cauliflower Puree
• V- Beetroot Bloody Mary Gazpacho
• Crab and Sweetcorn Parcel
• Maine Lobster Rolls
• Sushi
• Confit and Smoked Duck Rillette
• Parma Ham and Wobbly Bottom Goats Cheese
• Rock Oysters with Tequila and Honey Jelly
• V- Wild Mushroom Stuffed Brioche
• Smoked Chicken Scotch Quail Egg
• Crispy Braised Lamb Parcel
• Beef Fillet Carpaccio
• Lamb Sweetbreads, Cinnamon and Bay Leaf Salt
• V- Brie, Artichoke, and Air Dried Tomato Frittata
• Foie Gras with Rhubarb and Pickled Ginger
• Black Olive Tapenade, Treacle Cured Salmon
• Chicken Oysters in Olive and Basil Crumb
• Sesame, Prawn, and Scallop Toasts

£28 / Head 
Price is based on a minimum of 60 of each Canapé 




