
 
  

CANAPÉS  

We recommend that one of your choices is a vegetarian option. 
(Minimum numbers 20)  

  

Static Canapés          

  

Smoked mixed nuts  

Red Leicester straws   

Toasted Broad beans  

Lemon Sicilian olives  

  

Please choose from the following selection:   

  

  £ 5.00 per person   

 3 canapés per person         £11.00  per person   

 4 canapés per person         £13.00 per person    

 5 canapés per person          £16.00 per person    

 6 canapés per person         £19.00 per person    

 8 canapés per person       

 

Cold  

  £25.00 per person   

Duck parfait and Clementine compote waffle cone (dairy, egg, gluten)  

Coconut and kaffir lime poached chicken rice paper rolls (fish, soy, sesame)  

Peking duck, hoi-sin and cucumber pancakes (sesame, soy, gluten)  

Seared spiced beef on croute with grain mustard and beetroot pickle (gluten, mustard)  

Parma ham, gorgonzola and air-dried pear (dairy, sulphates)  

Bresoala toasted Rubin sandwiches (gluten, mustard, sulphates)  

  

Fresh shucked oysters topped with a shallot and sherry vinaigrette (mollusks)  

Smoked salmon and mascarpone pate croustades (fish, dairy, egg, gluten)  

Dorset crab rillettes with cucumber pickle (crustacean, dairy)  

Crisp cooked Morecambe Bay prawns with Marie rose dressing and lemon (crustacean, 

egg, dairy)  

Scorched Atlantic salmon with avocado mousseline on sourdough (fish, dairy, egg, gluten)  
Pancetta wrapped scallops (mollusks, sulphates)     

  

  



 

  
  

  

  

 

 

 

 

 

Vichyssoise with parmesan biscotti (v) (dairy, gluten, nuts)  

Chestnut mushrooms stuffed with feta, hazelnuts and sage (v) (dairy, nuts)  

Goats cheese, sumac and piquillo shortbread moments (v)  

Stilton and pickle walnut mini cheesecakes with pomegranate gems (v)  

Toffeed cherry tomato with RCOG garden basil (v)  

Beetroot and mint mousse in a curried waffle cone (v)  

  

  

Hot   

Scotched quail egg with tangy house tomato jam (egg, dairy, gluten)  

Mini chicken & leek pies (celery, dairy, gluten)  

Warm rare roast beef and horseradish cream Yorkshire pudding (gluten, egg, dairy)  

Devils on horseback   

Mini beef bourguignon puff pies (gluten, egg, dairy, celery)  

Ground turkey and gruyere burgers with sour cherry relish (dairy, gluten, egg)      

  

  

Salted cod brandade cakes with smoked paprika aioli (fish, dairy, egg, gluten)  

Blackened miso cod with mouli pickle (sesame, soy, fish, mustard)  

Mini smoked haddock and saffron puff pies (fish, celery, dairy, egg, gluten)  

Thai prawn and lemongrass skewers with kaffir lime and tamarind sambal (crustacean, 

soy)  

Spicy Californian fish taco with chipotle sour cream (fish, dairy, gluten)  

  

  

Baby jacket potatoes topped with creamed leek and gruyere (v) (dairy)  

Bocconcini centred herb arancini (v) (dairy, egg, gluten)  

Sun blushed tomato and olive tapenade quiche (v) (egg, gluten)  

Mini falafel and smoked aubergine labne flat bread (v) (sesame, soy, gluten, dairy)  

Warm fig and fennel scones with washed rind (v) (dairy, gluten, egg)  

Breaded Brie de Modeux with spice cranberry jelly (v) (dairy, gluten, egg)  

  

  

ALLERGENS ARE NOTED IN BRACKETS  

  



 

  

  
 

 

 

 

 

 

Autumn/Winter  

Rilette terrine of spiced confit duck with candied cranberries (gluten)  

Game and savoury fruit mince pies (dairy, egg, gluten)  

Smoked trout and quark pate with avugar caviar on sourdough toast (fish, dairy, gluten, 

egg)  

Petite potted prawns (crustacean, dairy, gluten)  

  

  

Mini baked onions stuffed with pistachio crumble (v) (nuts, gluten, egg, dairy)  

Crumbed and parmesan stuffed Spanish green olives (v) (dairy, egg, gluten)  

Valrhona and chilli truffle cone (v) (dairy, soy, gluten, egg)  

Cherry and frangipane tartlet (v) (nuts, dairy, egg, gluten)  

  

  

Spring/Summer  

Seared fillet of venison rolled in za’atar topped with bittersweet choc mint soil  
(sesame, nuts, dairy)  

Medium-rare crispy skinned duck breast, sweet mango chutney and samphire baby 
gem cup      

Fresh shucked oysters with finger lime and fried baby capers (mollusks)  

Ruby grapefruit and chive crab salad with pink lady apple jelly (crustacean)  

  

  

Halloumi and courgette fritters with sweet pepper jam (v) (dairy, gluten, egg)  

Balsamic strawberries and crème fraîche sesame cone (v) (sesame, dairy, gluten, egg)  

Pina Colada meringue tartlets (v) (gluten, egg, dairy)  

Framboise & mascarpone macaroon sandwich (v) (nuts, egg, dairy)  

  

  

ALLERGENS ARE NOTED IN BRACKETS  

  


