
catering



Minimum of 20 canapes per flavour - £3.5

MEAT

•	 Hoi sin duck in cucumber
•	 Duck confit & orange with sweet 

mustard sauce
•	 Chicken liver parfait
•	 Cornfed chicken with tarragon
•	 Mini Quiche Lorraine (warm)
•	 Chicken skewer with sumac & parmesan 

(warm)
•	 Braised pork belly & charred apple 

sauce (warm)

FISH

•	 Beetroot salmon tartare & Pernod 
cream

•	 Smoked mackerel mousse & horseradish
•	 Spiced salmon fishcake & sweet mustard 

(warm)

VEGETARIAN
All vegetarian canapés can be made vegan on 

request

•	 Cream cheese with truffle gougères
•	 Watermelon with feta & black olive
•	 Broccoli & blue cheese mini quiche 

(warm)

canapes
classic



Minimum of 20 canapes per flavour - £4

MEAT

•	 Confit duck rillette with cornichons
•	 Quail Scotch egg
•	 Rose County beef tartare
•	 Crispy duck with spring onions and 

coriander (warm)
•	 Mini beef burger with cheddar & 

brioche (warm)
•	 Mini croque Monsieur (warm)
•	 Mini hot dog with crispy shallots (warm)

FISH

•	 Smoked river trout gougère & goat 
cheese

•	 Prawn tartare corneto, wasabi 
mayonnaise with keta caviar

•	 Salt cod brandade with chives
•	 Chargrilled cucumber with Cornish 

crab
•	 Fish Finger Sandwich (warm)

VEGETARIAN
All vegetarian canapés can be made vegan on 

request

•	 Wild mushroom duxelle with quail egg 
•	 Ratatouille tartlet & Pecorino
•	 Green pea mousse with ricotta & petals
•	 Vegetable Yuba spring roll (warm)
•	 Crispy polenta with basil and olive 

(warm)

canapes
signature



Minimum of 20 canapes per flavour - £4.5

MEAT

•	 Foie gras & chicken liver mousse with 
grapes

•	 Foie gras & truffle bonbon
•	 Yuba wrapped rose county beef with 

miso & blue cheese
•	 Braised oxtail with orange (warm)
•	 Black or white pudding with truffle 

(warm)
•	 Tarte flambee with smoked bacon (warm)

FISH

•	 Oscietre caviar with warm blinis & 
crème fraiche 

•	 Devonshire crab with fennel & apple in 
a cucumber cup

•	 Barbequed smoked eel with cucumber 
(warm)

•	 Miso baked black cod, mango & coriander 
(warm) 

•	 Prawn cigars with mint & coriander 
(warm)

VEGETARIAN
All vegetarian canapés can be made vegan on 

request

•	 Cerney goats cheese with apricot & pine 
nuts 

•	 Crispy rice & okra (warm)

canapes
elevated



Minimum of 20 canapes per flavour - £3.5

SWEET

•	 Strawberry cheesecake choux bun
•	 Raspberry cupcake 
•	 Nutty chocolate brownie 
•	 Banana tart
•	 Lemon meringue tart
•	 Summer fruit tart
•	 Jasmine financier 
•	 Tropezienne
•	 Vegan strawberry Victoria sponge

Minimum of 10 portions

•	 Fruit platter

canapes
sweet



SPARKLING

CHAMPAGNE
•	 Ayala Brut Majeur 75cl - 65

CREMANT
•	 Crémant De Loire Langlois Château
75cl - 40

COCKTAILS 

•	 Bespoke cocktails and mocktails

WINE

WHITE
•	 Boutinot ‘La Fleur Solitaire’ Côtes-du-

Rhône 2023 - 75cl - 33

RED
•	 Boutinot ‘Les Côteaux’ Côtes-du-Rhône, 

Rhone Valley 2022 - 75cl - 32

ROSE
•	 AIX de Saint-Aix, Aix en Provence ‘23
75cl - 45

BEER

•	 Vedett Pilsner 33cl - 6.2

•	 Vedett IPA 33cl - 6.5

•	 Chouffe alcohol free 33cl - 7

Full beverage menu available upon request.

BEVERAGES



we look forward to
hearing from you


