
 
  

Canapés  
 

Poultry, Meat & Game  
 
Cold 
 

 
 

 Dry-aged Fillet Beef Tartar, Whiskey Fermented Celeriac and Horseradish  
 
 

 Ham Hock Terrine, Apricot Chutney, Piccalilli Puree  
 
 

 Thin Beef Bresaola, Saffron Ricotta and Rosemary Focaccia Bun  
 
 

 Smoked Chicken, Pancetta, Pecorino, Aioli and Bridge Roll  
 
 

 Game Terrine, Spiced Pears and Quince Puree  
 
 

 Duck Liver Parfait, Italian Plum Chutney, Caraway Spice Brioche Bun  
 
 

 Smoked Duck Supreme, Flame Orange Segments, Pumpkin Puree, Molasses  
 
 

 Goose Foie Grass Terrine, Mango and Apple Puree £2.90 
 
 

 Iberian Acorn fed Jamon, Spiced Cantaloupe Melon£2.90 
 
 

 Smoked Lamb Belly, Charcoal Aubergine and Spice Feta  
 
 
 Confit Poussin and Wild Mushroom Terrine, Caramelized Red Currant and Onion Relish  
 
 
 Quail Egg, Celeriac and Truffle Remoulade, Filo Basket, Parmesan Crisp  

  
 
 
 



 
  

 
 

Poultry, Meat & Game  
 
Hot 
 
 
 

 Chargrilled Beef Sirloin, Potato Rosti, Bernaise Sauce  
 

 
 Mini Yorkshire Pudding, Braised Beef Cheek, Horseradish and Celeriac Crème  
 
 
 Mini Beef Burger, Smoked Cheddar, Streaky Bacon, Tomato Chutney, Brioche  
 
 
 Veal Ossobuco and Mozzarella   Calzone Deep Fried £2.90 
 
 
 Short Rib Beef and Provolone Bonbon  
 
 
 Lamb Kofta, Sumac, Tzatziki Dip, Mini Pita Bread  
 
 
 Rack of Lamb Lollipop Milanaise £2.90 
 
 
 Lamb Spring Roll, Mint, Mango and Red Chili Jam  
 
 
 Lamb Burger, Halloumi, Melitzanosalata, Mini Brioche  
 
 
 Lamb Madras, Mini filo Samosas and Mint Mango Yogurt Dip  
 
 
 Venison Burger, Dolcelatte cheese, Caramelized Red Onions, Blueberry Mini Brioche  
 
 
 BBQ Pulled Pork, Cheddar Cheese, Mini Brioche  
 
 
 Compressed Crispy Pork Belly, Honey Glazed, Cider and Apple Puree  

 
 



 
  
 
 

Poultry, Meat & Game  
 
Hot 
 
 
 

 Quail Scotch Egg with Boar and Chorizo, Mustard Aioli  
 
 
 Confit Pulled Pork and Sweet Potato Croquette, Apricot Puree  
 
 
 Wild Board and Andujia Sausages Roll£2.90 
 
 
 Aromatic Confit Duck, Fillo Roll, Chili & Fennel, Hoisin Dip 

 
 

 Pulled Duck, Spring Onion, Chili and Sweet Potato Bonbon  
 
 
 Bao Mini Steam Bun, Crispy Duck, Pancetta and Apples  
 
 
 Tarragon Chicken and  Courgette Croquette, Lemon and Smoked Garlic Aioli  
 
 
 Chicken Fillet Satay, Coriander, Lime and Toasted Sesame Seeds 
 
 
 Tikka Chicken Kofta, Mint Yogurt and Mini Nan Bread 
 
 
 Cajun Chicken Burger, Cheddar Cheese, Sriracha Mayo and Mini Brioche  
 
 
 Tandoori Chicken in Filo Samosa, Green Chili and Mango Dip 
 
 
 Poussin Chicken Lollipops, Lime and Curry Mayo  

 
 
 
 
 
 
 



 
  

 
 
 
 

Minimum Order of 5 Canapés Choices per Person for 40 Guests 
 
 

Please Note Some of the Canapés are Priced Individually 
 
 
 
(Regarding Allergies: We Cannot Guarantee the Absence of Allergens in any of Our Dishes, 
as All aur Food is Prepared in an open plan Kitchen)  
 
Regarding Hot Canapés Required a Chef and Equipment for Finishing and Presentation, 
Charges Apply  
 

 
 

 
Price£ 2.50 per Canapé  

 
Waiting Staff Service Charge is £18.00 Per Hour Minimum 4 Hours  

 
 
 


