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Canapé Menu 
The minimum number required is 30 guests 

Guest numbers under 30 guests will be a chef’s choice 

 

 Cold Selection  
At £22.50 plus VAT per person  

based on 5 pieces per person from below and/or dessert items 

additional choice at £4.50 each ex VAT, exclude hot canapés 

 

Vegetarian 

Cranberry, pine nuts and goats cheese truffle 

Blue cheese cheesecake with pear chutney 

Pesto and ricotta mousse with asparagus and chilli flakes 

Beetroot hummus with cucumbers, beetroot, feta and sesame seeds  
(can be done as vegan option) 

Melon with vegan feta and Kalamata olives (vg) 

 

Sea 

Smoked Mackerel with beetroot an cream cheese on rosemary toast 

Spicy guacamole with prawns 

Smoked salmon with capers and chives cream cheese 

Quail egg, anchovies and black olive tapenade 

 Smoked trout and mango salsa tart 

 

Land 

Pastrami with horseradish cream 

Mozzarella and Parma ham skewers 

Puff pastry tart with caramelized onions, chorizo and goat cheese 

Smoked chicken with celery, butternut squash and mayo 

Spicy roast chicken with red pepper hummus and sun blushed tomatoes 

 

 

 

 

 

 
 

 

 



 Please be advised that the above menu items may contain nuts or extracts of nuts, wheat based products, dairy products or other ingredients which may cause adverse 

reactions to any guest who has an intolerance to these items and/or their derivatives.                                                                                                        August 2024 

 

 

 

 

Hot Selection 
At £25.00 plus VAT per person  

based on 5 pieces per person from below 

additional choice at £5.00 each ex VAT  

 

Vegetarian 

Vegetable spring rolls 

Risotto balls 

Mini mushroom quiche 

Mini asparagus and tomato quiche 

Mini vegetable samosas  

Mini marinated vegetable brochette 

 

Sea 

Japanese style breaded prawns 

Mini fish cake 

Mini lemon sole goujons 

Mini fish pie 

 

 Land 

Mini beef burger 

Mini spicy chicken popcorn  

Mini chicken satay 

Chicken wings in black bean sauce 

Mini duck spring rolls 

Mini meatballs in tomato sauce 

Mini shepherd’s pie 

 

Hot and cold selection 
At £30.00 plus VAT per person  

based on 6 pieces per person from above options  

additional choices at £5.00 each ex VAT  
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Dessert Selection 

 

 

Mini choux, sweet miso and white chocolate Chantilly, almond praline 

Mini coffee tart, pastry cream, coffee praline and cappuccino Chantilly 

Mini exotic Pavlova, exotic compote, and vanilla mascarpone cream 

Vanilla and mix berry cheesecake 

Lemon and meringue tart 
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