
(Ve) suitable for vegans, (V) suitable for vegetarians, (G) contains gluten, (D) contains dairy/milk, (N) contains nuts, (P) contains peanuts, (E) contains egg, (F) contains fish,
(Cr) contains crustaceans, (M) contains molluscs, (S) contains soya, (C) contains celery, (Mu) contains mustard, (Se) contains sesame seeds, (SD) contains sulphur dioxide,

(L) contains lupin 

Due to our food preparation process we cannot guarantee our dishes will be prepared in an allergen or allergen derivative protect free environment. 

Fish may contain small bones. 

 

CANAPÉS 
 Please choose three from the following list to accompany 

a selection of marinated olives 

COLD CANAPÉS 
Smoked salmon blinis with lemon zest and caviar (G, D, F) 

Peppered pastrami with tomato chutney and capers (G, Sd, S) 
Cucumber and goats cheese, cannelloni with beetroot crisp (V, D) 

Prawn and crayfish bound virgin mary sauce (Cr, E) 
Pesto marinated bocconcini and cherry tomato brochette (V, D, G) 

Prosciutto ham with black olive tapenade, roquette and parmesan (G, D) 
Crab with chilli and coriander en croûte (G, Cr, D) 

Moroccan chicken with apricot on mini naan bread (G, Sd, G) 
Vegetable and wasabi sushi (S, Mu, V) 

Honey roasted vegetable tartlet (E, D,V) 
Parmesan cheese sables (G, D, E, V) 

Mini asparagus quiche (E, D, V) 

HOT CANAPÉS 
Salt cod and horseradish fish cake topped with lemon gel (G, F, E) 

Seared scallop wrapped in pancetta with pea purée (Sd, M, D) 
Smoked cheese and red onion arancini (G, D, V) 

Confit of duck and hoisin wonton (G, S) 
Bite size yorkshire puddings topped with roast beef (G, D) 

Halloumi and mushroom duxelle (G, D, V) 
Scotch quail egg (G, Mu, E, D) 

Upgrade to our canapé selection further for an additional £3 per person 
(per additional canape choice) 


