
We are del ighted to present a se lect ion of  canapés, 
created to su i t  every occasion. 

For ease of  reference, we have created seperate categor ies: 
 
 
 

COLD CANAPÉS 

MEAT |  SEAFOOD |  VEGETARIAN |  VEGAN

HOT CANAPÉS 

MEAT |  SEAFOOD |  VEGETARIAN |  VEGAN

DESSERT CANAPÉS

Al l  canapés are pr iced at  £4.50 per i tem or you can choose f rom our packages below:

£17 PER PERSON | 4 CANAPÉS

£25 PER PERSON | 6 CANAPÉS

£32 PER PERSON | 8 CANAPÉS 

A min imum order of  20 canapés is  requi red.

Al l  menus are subject  to seasonal i ty  and can change according to market avai lab i l i ty.

For food a l lerg ies and into lerances,  p lease speak to a member of  our team about your 
requi rements before order ing.  A fu l l  l is t  of  a l l  a l lergens conta ined in each dish 

is  ava i lab le on request.

A d iscret ionary serv ice charge of  12.5% wi l l  be added to your b i l l .

The canapés selection has been created by our
Executive Chef Norbert Olah and his team.

CANAPÉS SELECTION



(D) Contains dairy | (G) Contains gluten | (N) Contains nuts |  (V) Vegetarian | (E) Contains egg

For food allergies and intolerances, please speak to a member of our team about your requirements before ordering. A full list of all allergens contained in each dish is available on request. 

A discretionary service charge of 12.5% will be added to your bill.

COLD CANAPÉS

MEAT  
Rare Sir loin Of Beef with Langoustines

Di jon mustard |  watercress (E)  (G)

Smoked Duck
green lent i l  sa lad |  radish |  wasabi  dress ing

Foie Gras Redcurrant And Pistachio Lol l ipops (N)

Chorizo And Courgette Tart (G)

SEAFOOD    
Spiced Salmon Bon Bon

fennel  |  b l in i  |  mango salsa |  cream cheese (G)

Crab Salad Cone
tobiko |  cranberry |  l ime |  g inger (G)  (E)

Seared Tuna
sesame |  soused cucumber (G)

California Roll
 sp iced soy (G)

Smoked Salmon
cream cheese |  pancake |  sa lmon roe |  d i l l  (G)  (D)

VEGETARIAN   

Gazpacho Shots

Creamed Barkham Blue
port  je l ly  |  walnut pra l ine (D)  (N)

Sushi Nori  Roll
spiced soy (D)  (N)

`Rosary’  Goats Cheese and Black Sesame Cornetto
roasted beets (D)  (G)

Roasted Vegetables Mil le Feui l les
mozzare l la  (D)  (G)

Pita Bread
baba ganoush |  feta |  cherry p lum

VEGAN BOWLS 
Vegan options avai lable! 

The UK`s f i rst  p lant-based & award-winning Art isan Cheesemonger ‘‘La Fauxmager ie”



(D) Contains dairy | (G) Contains gluten | (N) Contains nuts |  (V) Vegetarian | (E) Contains egg

For food allergies and intolerances, please speak to a member of our team about your requirements before ordering. A full list of all allergens contained in each dish is available on request. 

A discretionary service charge of 12.5% will be added to your bill.

HOT CANAPÉS

MEAT     
Hand Made Wild Boar Sausage Roll

gra in mustard (D)  (G)

Mini Yorkshire Pudding
seared beef  f i l le t  |  horseradish cream (D)

SEAFOOD  
Mini Crab and Gruyere Tart let
papr ika spiced popcorn (D)  (G)  (E)

Mini Thai Fish Cake
tah in i  and l ime crème f ra iche (D)  (E)

VEGETARIAN      
Mini Yorkshire Pudding

l yburn winchester  cheese |  engl ish mustard foam (D)  (G)

Mini Jacket Potato
leek |  gruyere and t ruff le  |  cav iar  (D)

Forest Mushroom Arancini
gar l ic  a io l i  |  rocket (D)  (G)  (E)

Mini Lemon Tarts (D)  (G)  (E)

Light Chocolate Mousse
caramel ized hazelnuts (D)  (N)  (E)

French Macaroons (D)  (N)  (E)

Chocolate Truff le
orange mer ingue (D)  (E)

Passion Fruit  Mousse (D)  (E)

Chocolate Wild Berries Cheesecake (D)  (G)  (N)  (E)

DESSERT CANAPÉS


