
 

 

CANAPE MENU 

 

Canapés are priced individually, please note that a maximum of 12 different varieties can be ordered, 

with a minimum of 25 of each canapé.  

         

Hot Canapés           Pounds 

Cheese Croquettes, Bramley Apple Dip (v)       2½  

Fried Polenta, Parmesan & Rosemary Chips (v)       2½  

Little Pork Sausages, Honey Glaze, Mustard Dip      2½ 

Onion Bhaji, Mango Chutney (v)        2½ 

Chicken Satay, Macadamia Sauce        2¾ 

Red Onion, Thyme & Goat’s Cheese Pastry (v)       2¾ 

Wild Mushroom & Tarragon Tartlet (v)        2¾ 

Spiced Lamb Stuffed Flat Bread, Yogurt & Mint       2¾ 

Salt Cod Fritters, Aioli          2¾ 

Chicken Satay, Macadamia Sauce        2¾ 

Rare Roast Beef, Yorkshire Pudding, Bearnaise       3 

Salt & Pepper Squid, Roast Chilli Sauce        3 

Crispy Pork Belly, Green Sauce         3 

Cumin Spiced Beef Satay, Harrisa Mayo       3 

Rare Breed Beef Croquettes, Horseradish Sauce      3½  

Pork & Prawn Dumpling, Soy & Lime Sauce       3½ 

Tandoori Chicken, Raita Dip         3½ 

Lamb Cutlets, Rosemary & Garlic        4 

Tempura Prawns, Wasabi Mayonnaise        4 

Seared Scallop & Black Pudding         4 

Rare Breed Mini Burgers, Tomato Relish, Monterey Jack Cheese    4 

Crab on Toast           4 
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Cold Canapés          

Vietnamese Rice paper Rolls, Nam Jim (v)       2¾ 

Wild Mushroom & Tarragon Tartlet (v)        2¾ 

Vietnamese Rice paper Rolls, Nam Jim (v)       2¾  

Smoked Salmon, Chive Sour Cream, Belini       3 

Carpaccio of Rare Breed Beef Fillet, Micro Cress, Truffle Oil     3 

Crab & Potato Cakes, Saffron Aioli 3       3 

Black Treacle & Sesame Cured Salmon        3½  

Dorset Crab on Toast, Parsley & Lemon       3½ 

Beetroot & Gin Salmon, Cucumer Pickle      3½ 

Chicken Liver & Madeira Parfait, Shallot Jam       3½ 

Foie Gras Ballotine, Brioche, Sauterne’s Jelly       4 

 

Party Pies 

Puy Lentil, Spinach & Mascarpone        3 

Butternut Squash, Ricotta & Sage        3 

Minced Rare Breed Beef & Onion        3 

Chicken, Leek & Tarragon         3 

            

Pounds 

Rare Breed Beef Sharing Platters for 10       265  

Dry Aged for a minimum of 28 days, Butchered In house,  

Served sliced with Béarnaise Sauce & Creamed Horseradish  

1kg South Devon Cote du Boeuf  

400g Longhorn Sirloin  

500g Belted Galloway Rib  

700g Longhorn Chateaubriand  

 

Cold Sweet Canapés  

Orange & Vanilla Marshmallow         2 

Chocolate Brownie          2 

Coffee & Vanilla Éclair          2½ 

Lemon Tarts           2½ 

Passion Fruit Cheesecake         2½ 

‘Smiths’ of Smithfield  
67-77 Charterhouse Street 

London, EC1M 6HJ 
e: smithfieldevents@thisissmiths.com 

 

‘SMITHS’, Spitalfields 
109 Commercial St  
London, E1 6BG, UK 

e: spitalfieldsevents@thisissmiths.com 
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