
HotelMarylebone

V Vegetarian  |  VE Vegan  |  GF Gluten-free 
 

Some of our dishes contain allergens. If you or a member of your party require further information relating  
to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes,  

and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.

P R I VA T E  D I N I N G

COLD CANAPÉS 

Citrus Cured Salmon-Tartare 
Avocado crème 

Classic Smoked Salmon  
Lemon cream cheese blini, caviar

Cornish Crab 
Savory custard, Wasabi tobiko 

Seared Sesame Tuna GF 
Chilli mango salsa, tiger’s milk

Grass Fed Beef Tartare 
Shallots, capers, brioche crouton 

Sea Bass -Ceviche Spice GF 
Spiced avocado salsa, crispy taco

Mushroom Panzerotti V 
Parmesan truffle salsa

Roasted Sweet Potato VE GF 
Avocado & harissa pesto 

CANAPÉS
£4.50 per canapé 
Minimum of 4 items
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HOT CANAPÉS 

108 Mini Burger 
Mayfield cheese, pickled shallot, bacon jam 

Roasted Sirloin Skewer GF 
Prune caper purée, confit shallot, peppercorn

Charred Miso Black Cod GF  
Spicy scallion purée, crispy shallots  

Chipotle Marinated Chicken Burger 
Cos lettuce, parmesan, gherkin 

Miso Chicken Skewer 
Spicy avocado purée, crispy onion, chicken skin 

Crispy Basil Prawn 
Filo pastry, jerk pineapple salsa

Aged Cheddar Toastie V   
Parmesan, black truffle, roasted garlic

Arancini V 
Smoked burrata, wild mushroom, black garlic mayo

Three Bean Chilli Taco VE GF 
Coriander, lime

CANAPÉS
£4.50 per canapé
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DESSERT CANAPÉS 

Fennel & Orange Mousse V 
Crunchy sbrisolona

Citrus Sponge Cake V 
Yuzu ganache, meringue

Vegan Chocolate Brownie VE 
Chocolate Cremeux, black cherry 

Petit Blueberry Choux V 
White chocolate 

Chocolate Mousse Tart V  
Praline, caramelised hazelnut 

Miniature Fresh Fruit Skewer VE GF 
Crystallised mint 

Salted Caramel Apple Pie V  
Cinnamon Chantilly


