
FESTIVE CANAPÉ MENUFESTIVE CANAPÉ MENU
Perfect to accompany festive drinks, Christmas parties and pre-dinner receptions.

 

£17 per person | Minimum 8 guests 
Choose four selections for your party

Additional selections £4.25 per person

Smoked salmon & horseradish crème fraiche blini *NGCI
Crab arancini, saffron aioli

Crispy prawns, sweet chilli sauce NGCI
Prawn cocktail, baby gem NGCI

Mini Yorkshire pudding, roast beef & horseradish cream
Chicken liver & redcurrant pâté croute, festive chutney *NGCI

Confit duck bon-bon, cranberry & orange relish NGCI
Pigs in blankets, cranberry relish NGCI

Halloumi bites with honey & thyme V NGCI
Truffle & spinach stuffed mushroom, roasted garlic & thyme VE NGCI

Goat’s cheese, roasted red pepper & sun blushed tomato tartlet V
Creamed cauliflower & curry oil soup shot VE NGCI

Mini mince pie Eton mess V
Chocolate brownie bites VE NGCI

Lemon tartlets V

MEAT

VEGETARIAN & PLANT BASED

SEAFOOD

SOMETHING SWEET

V = Vegetarian
VE = Vegan

*VE = Vegan adaptable
NGCI = Non-gluten containing ingredients

 *NGCI = Non-gluten containing ingredient adaptable
An optional service charge of 12.5% will be added to your bill

V = Vegetarian
VE = Vegan

*VE = Vegan adaptable
NGCI = Non-gluten containing ingredients

 *NGCI = Non-gluten containing ingredient adaptable
An optional service charge of 12.5% will be added to your bill


	FESTIVE CANAPÉ MENU
	Perfect to accompany festive drinks, Christmas parties and pre-dinner receptions.
	£17 per person | Minimum 8 guests
	Choose four selections for your party
	Additional selections £4.25 per person
	SEAFOOD
	Smoked salmon & horseradish crème fraiche blini *NGCI
	Crab arancini, saffron aioli
	Crispy prawns, sweet chilli sauce NGCI
	Prawn cocktail, baby gem NGCI
	Mini Yorkshire pudding, roast beef & horseradish cream
	Chicken liver & redcurrant pâté croute, festive chutney *NGCI
	Confit duck bon-bon, cranberry & orange relish NGCI
	Pigs in blankets, cranberry relish NGCI
	Halloumi bites with honey & thyme V NGCI
	Truffle & spinach stuffed mushroom, roasted garlic & thyme VE NGCI
	Goat’s cheese, roasted red pepper & sun blushed tomato tartlet V
	Creamed cauliflower & curry oil soup shot VE NGCI
	Mini mince pie Eton mess V
	Chocolate brownie bites VE NGCI
	Lemon tartlets V

	MEAT
	VEGETARIAN & PLANT BASED
	SOMETHING SWEET


