CANAPE MENU

Please select 4 canapés from the below options

MEAT SELECTION

Beef Strip Tartlet (GF)

Sticky chilli chutney, horseradish cream and watercress. 81 kcal per canapé

Parma Ham Tartlet (GF)
Mozzarella, basil pesto and parsley. 69 kcal per canapé

Chicken Liver & Cognac P&té Crostini (GF)
Caramelised red onion marmalade, toasted walnuts and roquette. 108 kcal per canapé

FISH SELECTION

Smoked Salmon Tartlet (GF)
Soft cream cheese, lemon and dill. 57 kcal per canapé

King Prawn & Cucumber Tartlet (GF)
Marie Rose sauce, smoked paprika and dill. 58 kcal per canapé

Flaked Tuna Crostini (GF)
Mayonnaise, cucumber and parsley. 110 kcal per canapé

VEGAN & VEGETARIAN SELECTION

Harissa Houmous Tartlet (VE, GFO)
Roasted red peppers, smoked paprika and parsley. 56 kcal per canapé

Tricolore Tartlet (VE, GFO)
Smashed avocado with lime, creamy soft sheese, cherry tomatoes and basil. 58 kcal per canapé

Feta & Avocado Tartlet (v, GF)
Cherry tomato, chilli flakes and lime. 62 kcal per canapé

Bruschetta (VE, GF)
Cherry tomato, red onion, garlic and basil, with an olive oil and balsamic glaze. 110 keal per canapé

Pulled Shiitake Mushroom & Hoisin Tartlet (vg)
Shredded lettuce and spring onion. 106 kcal per canapé

We endeavour to keep all of our dishes fresh and in keeping with the seasons.
Please note that all of our dishes are subject to availability and seasonal changes.

Adults need around 2000 kcal a day
(VE) Vegan, (V) Vegetarian, (GF) Gluten Free, (GFO) Gluten Free Option Available
Allour food is prepared in a kitchen where nuts, gluten and other allergens are present, and so we are unable to guarantee that any product is completely free from any allergen due to the risk of cross-contamination

in the production, supply and/or preparation of our dishes. If you have a food allergy or intolerance, please let a member of the team know prior to ordering and detailed allergen information for our products can be
provided. Our menu descriptors do not include all ingredients. All prices are in pounds sterling and inclusive of VAT at the prevailing rate. All gratuities go to the team that provided your meals and drinks.



