Canapés menu
Autumn / Winter
2020



Canapés Menu

Cold

Salmon roulade, spinach crepe, sour cream, yuzu gel
Squid ink choux, cod brandade, lemon cream
Beetroot cake, goat’s cheese mousse, apple gel, candied nut (v)
Chilli coriander crab meat, charcoal cone
Contit duck ballotine, toasted brioche, fig chutney
Smoked salmon éclair, dill cream
Babaganoush tartelette (v)

Vol au vent, quail egg, mimosa egg (V)

Chicken mousse roulade, truffle cream

Hot

Tomato mozzarella arancini (v)
Marinated prawn, herb salsa
Chicken bon-bon, lemon coriander mayonnaise
That crab cake, lemongrass mayonnaise
Sun dried tomato, caramelised onion tart and basil pesto (v)
Béchamel choux (v)
Prawn falafel, tahini salsa
Spinach polenta croquette, piquillo pepper pesto (v)
Lamb croquette, gremolata

Sweet

Almond financier selection
Macarons selection
Choux selection
Mini brownies
Mini doughnuts

Selection of six items £30.00 per guest (minimum order)
Thereafter £5.00 per canapé

(v)Vegetarian - (g) Gluten free Should you have any dietary requirements, please do not hesitate to inform us.
A discretionary service charge of 15% will be added to the bill.
Prices include VAT and exclude room hire charges.



