Fish & Seafood Canapés

Cold & Hot Selections for Elegant Gatherings

Cold Canapés

o Lobster Tail
Mango & Lime Salsa, Thai Basil Brioche Croutons - £3.50
e Seabass Crudo
Lemongrass & Martini Cure, Crispy Skin, Wasabi Mayo
e Smoked Yellowtail Tartare
Rice Cracker, Nashi Pear
e Crayfish & Prawn Cocktail
Masago, Mini Hot Dog Brioche
e Cured Salmon
Honey Ginger & Lemongrass, Creme Fraiche, Focaccia
e Combu Trout
Caramelised Grapefruit, Wasabi Avocado Purée
e Smoked Mackerel Paté
Celeriac Remoulade, Pickled Mooli
e Crab & Avocado Tartlet
Chilli Lemon Gremolata, Red Caviar, Charcoal Pastry
e Smoked Octopus Salad
Saffron Potato, Red Chilli, Garlic, Basil & Tomato Concasse
e Sea Urchin Mini Taco
Avocado, Quail Egg, Furikake - £15.00 per 20g
e Yellowfin Tuna Tataki
Charred Spring Onion, Ponzu, Garlic Crisp - £3.50
e Cured Arctic Char
Dill Pollen, Mustard Seed, Rye Crispbread
e Sardine Escabeche
Fennel & Saffron, Pickled Red Chili, Charred Lemon
¢ King Crab Roll
Avocado, Cucumber, Tobiko, Soy Paper - £4.50
e Plant-Based “Tuna”
Watermelon, Yuzu-Cured, Ginger, Avocado Mousse



Hot Canapés

Black Cod & Crab Gyoza

Sake-Mirin Cucumber - £3.50

Queen Scallops

Keta Caviar, Lemon Butter & Garlic Sauce - £3.40
Beer-Battered Cod

Skin-on Fries, Minted Pea Purée, Tartar Sauce
Grilled King Prawns

Lotus Chips, Lime Leaf, Red Chilli, Garlic & Ginger
Filo-Wrapped Monkfish

Coconut Curry, Purple Basil - £2.90

Parma Ham Monkfish

Nduja Mayo - £2.90

Tempura Swordfish

Fried Red Chilli, Yuzu Ponzu

Mini Lobster Burger

Lotus Chips, Marie Rose Dip - £3.50

Shrimp & Samphire Tempura

Tentsuyu Dip

Combu-Cured Salmon

Yuzu Kosho Dip

Smoked Haddock Croquette

Nduja & Garlic Aioli

Mini Octopus Burger

Curry Lime Mayo, Beetroot Brioche
Calamari & Mussel Fritti

Garlic Aioli

Thai Fishcake

Blue Annelise Potato, Wasabi Mayo

Oyster Tempura

Apricot & Lemongrass Purée - £4.00

Service Details

Minimum Order: 6 canapé choices per person (for 40 guests)

Standard Price: £2.90 per canapé (unless otherwise listed)

Hot Canapés: Require on-site chef & finishing equipment (additional charges apply)
Allergens: All food prepared in an open-plan kitchen; allergen-free guarantee not possible

Staffing & Charges

Waiting Staff: £19.00/hour (minimum 5 hours)
VAT: No 20% VAT applies for 2025



