PLEASE NOTE

There is a minimum
order of 30 pieces per
canapé & bowl options

CANAPES

Sweetcorn & Kimchi Crispy Rice Cake with Tomato Sauce
Jerusalem Artichoke with Edamame Purée and Dried Cherry Tomato
Roasted Beetroot Cake with Houmous and Pumpkin Purée
Cucumber Tabbouleh with Pumpkin Houmous

Sweet Potato & Apricot Falafel with Garlic Tzatziki

Oriental Vegetable Spring Roll with Lime, Chilli & Honey Sauce
Chicken Skewer with Kabayaki Sauce

Minced Beef & Red Wine Pie with Tomato Ketchup

Panne Feta with Green Tomato & Apple Chutney

Smoked Salmon Blini with Pickled Mooli and Red Pepper Mousse
Tapioca Cracker and Albacore Tuna with Mango & Papaya Salad
Olive & Tarragon Biscotti with Lemon & Herb Goat’s Cheese
Smashed Potato and Seared Beef Steak with Béarnaise Sauce
Pecorino Crisp with Pumpkin Purée and Kale Pesto

Haddock Croquette with Pea Purée and Tartare Sauce

LARGER BITES

Crispy Duck Bao Bun with Pickled Carrot and Plum Sauce

Chicken Lollipop with Banana Chilli Ketchup

Carrot, Cauliflower & Sweet Potato Burger with Tomato and Onion Chutney
Mini Fish Burger with Lettuce and Tartare Sauce

Mini Beef Burger with Gherkin and Burger Relish

BOWLS

Superfood Salad: Quinoa, Broccoli, Avocado and Beetroot

Thai Green Curry: Jackfruit, Pak Choi & Butternut Squash

Leg of Lamb with Parsnip, Artichoke and Mashed Potato
Chicken Katsu Curry with Oriental Vegetables and Rice

PUDDINGS

Blueberry & Lime Tart

Chocolate Fudge Brownie

Eton Mess

Oreo & Chocolate Mousse with Chocolate-dipped Vanilla Tuile
Ube & Pomelo Cheesecake with Vanilla Tuile

Vegetarian Vegan Pescatarian Gluten-free

All prices include VAT. A discretionary service charge will be added to all food.
There is a minimum order of 30 pieces per canapé & bowl options. Your complete order is required 14 days prior to your event.
Menu content and prices are liable to change. Food allergen information for all dishes is available upon request.




