
C O L D  C A N A P E S

H O T  C A N A P E S

Canapes

Kalamata  Olive  Tapenade,  Sun Blushed Tomato & Bas i l  Croute  (VE)

Smoked Salmon Bl ini ,  with  Lemon &,  Di l l  Mascarpone

Carpaccio  of  Beef ,  Truff led Mayo & Aged Parmesan

Beetroot  Tartare ,  Goats  Cheese  Mousse ,  Sourdough Toast  (V)

Prawn Cocktai l  Tart let  

Ham Hock,  with  Piccal i l l i  En Croute

Tomato & Red Pepper  Bruschetta  (VE)

Whipped Duck Liver ,  Cherry  Gel ,  Fruit  Crost ini

Tomato & Red Pepper  Shots  (VE)

Lemon & Coriander  Falafe l ,  with  Smoked Aubergine  Puree  (VE)

“Fish  & Peas”  -  Cod Bites ,  with  Mushy Pea  Puree

Pork Bel ly ,  with  Cider  Bacon,  Jam & Pickled Apple

Sesame & Cheddar  Cheese  Croquettes ,  with  Tomato & Chi l l i  Jam

Wild Mushroom & Garl ic  Arancini  (VE)

Burrata  & Steak Crost ini

Chicken Tikka Croquettes ,  with  Minted Yoghurt

Goats  Cheese  & Beetroot  Tart let  (V)

Chimichurri  Meatbal l s

P R I C I N G

3  C A N A P E S  P E R  P E R S O N  £ 1 2 . 9 5  
5  C A N A P E S  P E R  P E R S O N  £ 1 6 . 9 5


