
MENU
H O T  C A N A P É S

Mini beef burgers

Pork belly & chorizo skewers

Coronation chicken on baby gem

Chicken & vegetable gyoza (vegetarian available)

Pulled pork bites bbq sauce

Mac & cheese bites

Curried pressed lamb, naan & raita

Crispy duck spring roll

Spiced lamb kofta mint yoghurt

Cheese & ham croquettes

Mini beef wellington, root vegetable puree (surcharge)

Cheeseburger spring rolls

Meatball with emmental & basil

Lemon & herb marinated scallops wrapped in pancetta (surcharge)

Fish chips & tartare sauce

Crispy coated lamb bites with harissa mayonnaise

Haggis scotch quail eggs

Sundried tomato & mozzarella tarts basil puree

Red onion & goats cheese tarts

Roquefort & French onion tarts

Cheese beignets tomato sauce

Onion bhajis, lime pickle mayonnaise

Beef & onion cromesquis

N’duja scotch quail eggs



MENU
C O L D  C A N A P É S

Honey glazed figs & manchego wrapped in Parma ham

Caprese salad on parmesan shortbread

Chicken liver parfait on toast with red onion chutney

Salt beef & gherkin on toast three mustard dressing

Prawn cocktail cups

Maldon oysters, shallot dressing (surcharge)

Smoked salmon, wholegrain toast, lemon crème fresh & caviar

Seabass ceviche, fennel & citrus salad

Chilli & garlic marinated king prawn skewer

Smoked mackerel pate on fennel cracker

Whipped goats cheese & pickled beetroot cruets

Hummus on pitta with pomegranate

Avocado & red pepper sushi rolls

Blue cheese, toasted croute & fig chutney

Pea, mint & broad bean bruschetta

Hot soups

Cullen sink

Mulligatawny

Lobster bisque

Cold soups

Virgin Mary shots

Gazpacho

Cucumber & dill


