COLD CANAPES

Coronation Crab Vol au Vents
Gin and Tonic Cucumber Sphere (V)
Tuna Tartare, Squid inked Tapioca Crisp, Wasabi Pearls
Black Treacle Cured Salmon, Blini, Créme Fraiche
Parmesan Custard, Hazelnut, Cep Crumb (V)

Smoked Eel, Beetroot, Horseradish

Seared Salmon Tataki, Soy, Ponzu, Sesame, Chilli

Native Lobster, Watermelon
Venison Carpaccio, Parmesan, Rocket, Cabernet Sauvignon Reduction
Beetroot Cured Salmon Gravadlax, Toasted Brioche, Cornish Salted Caviar

Tuna and Avocado Maki Roll

HOT CANAPES

Smoked Salmon and Cream Cheese Croque Monsieur

Quail Egg and Ham Hock Scotch Egg, Pea Purée
Yakitori Chicken, Teriyaki Sauce
Crispy Pig Ears, Sauce Gribiche
Truffled Mac and Cheese (V)
Kedgeree Bon Bon
Buttermilk Fried Chicken, Harissa Mayonnaise
Minted Pea and Gorgonzola Tartlette (V)

Tempura King Prawns, Wasabi Mayonnaise

Canapés @ £5.50 each

We recommend a minimum of 3 canapés per person ,with a maximum of 8 per person. For those with special dietary
requirements, allergies or intolerances and wish to know about the ingredients used, please ask a member of our team.

A 15% discretionary service charge will be added to your totals included in the price.
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