
CANAPÉ MENU

SNACKS  £6.5 per bowl

Recommended one serving per two guests

Spiced mixed nuts

Mixed olives

Cheese straws with spiced cream cheese

Seasonal vegetable crisps

DELUXE CANAPÉS  from £12.5 per guest 
please choose three for your group

Three pieces per choice

Spiced cheese gougeres (v)

Parmesan & truffle arancini (v)

Sweetcorn fritter, tomato relish (v)

Sausage roll, black garlic ketchup

Confit fried chicken wing, pine & thyme

Prawn beignets, basil aïoli

Salt cod brandade crostini, olive tapenade

Smoked salmon and cream cheese roulade, caviar

LUXURY CANAPÉS  from £18.5 per guest 
please choose three for your group

Three pieces per choice

Warm cheese & truffle tarts (v)

Smoked venison carpaccio, spiced pear chutney

Lamb croquettes, caper & mint

Foie gras parfait, pastry tube, sichuan pepper

Spiced lobster tart, avocado, nori

Tuna tataki, sesame, avocado

Please inform us of any dietary requirements or allergies you may have. A discretionary 10% service charge is added to all our packages.



SAMPLE WEDDING MENUS

between £65 – £85

STARTERS  Choose two for the group

LIGHTLY SPICED 
BUTTERNUT SQUASH SOUP

Coriander oil (v/ve on request)

TREACLE CURED SMOKED SALMON

Radish, watercress & buttermilk

CHICKEN LIVER PARFAIT

Madeira, roasted fig & toasted sourdough

CONFIT DUCK & 
CHICKEN TERRINE

Smoked duck ham, black pepper 
poached pear & brioche

BEETROOT TARTARE

Goats cheese mousse, butterfly sorrel 
(v/ve on request)

MAINS  Choose two for the group 
We recommend 1 meat or fish & 1 vegetarian option

BRAISED FEATHER 
BLADE OF BEEF

Pommes puree, pickled shimeji mushrooms, 
sautéed greens & Japanese 7 spice 

(£5 supplement)

CONFIT DUCK LEG

White bean, smoky morteau sausage 
& spinach cassolette

STEAMED FILLET OF HALIBUT

Lardo, sautéed greens & wild mushrooms

SLOW COOKED BELLY PORK

Pommes purée, BBQ Hispi cabbage 
& caramelized apple

PEARL BARLEY RISOTTO

Sautéed wild mushrooms, crispy duck egg

DESSERTS  Choose one for the group

CHOCOLATE MARQUISE

Crème fraîche ice cream, miso caramel

STICKY TOFFEE PUDDING

Madagascan vanilla ice cream

CLASSIC LEMON TART

Raspberry ‘ripple’ ice cream

QUINCE, APPLE & 
PEAR BAKEWELL TART

Anise ice cream

SELECTION OF 3 
BRITISH CHEESES

Quince, crackers  (£5 supplement)

Please inform us of any dietary requirements or allergies you may have. A discretionary 10% service charge is added to all our packages.


