
 
Vegetarian Canapé Options  

 
Corn Fritter, Truffle goats cheese, onion jam,Chive 

 
Parmesan and black pepper biscuit, black garlic and truffle whipped goats cheese, micro 

basil 
 

Blue cheese foam, charred baby gem, rosemary crouton  
 

Beetroot tapioca crisp, Tunworth, pickled baby beetroot, green basil gel 
 

Rosemary toast, mushroom parfait, dehydrated wild mushrooms, green oil 
 

Mint and pea tartlets, lemon dressed peashoot ‘salad’ 
 

Smoked Goat Cheese, Beetroot Jam, Chive, Crisp Bread 
 

Broccoli and Kentish Blue tartlets, micro rocket 
 

Stilton Croquette, Grape Jam, Chive 
 

Roasted tomato soup, basil oil, olive dust  
 
 
 
 
 

Meat Canape Options 
 

Crispy Hoisin Duck, Cucumber, Green Onion, Sesame 
 

Crispy chicken skin, chicken liver parfait, red onion gel 



 
Beef Carpaccio, Dijon Aioli, Rocket Oil, Sourdough 

 
Beef Tartare, Sour Onion, Dijon Sauce, Sourdough  

 
Lamb Kofta, Mint & Garlic Yogurt, Flatbread crisp 

 
Crispy Lamb Fritters, Mint Sauce, Garlic Aioli 

 
Pulled Pork, Pickled Cucumber, Toasted Brioche 

 
Ruben Crispbread, English mustard mayonnaise, pickles 

 
‘Steak and Chips’, Bernnaise sauce  

 
Ham hock, rosemary toast, homemade picalilli  

 
 
Fish Canape Options 

 
Sardine, Chermoula, Sumac onion, Sourdough Toast 

 
Pork cracker, prawns, tarragon emulsion  

 
Marinated Anchovey, Sweet Pickled Onion, Basil, Toast 

 
Salt Cod Croquettes, Saffron Aioli 

 
Smoked Whitefish, Horseradish, Dill, Rye Cracker 

 
Picked crab, Melba style toast, tabasco and confit garlic Mary Rose? 

 
Chili & Lime Prawn Ceviche, Avocado, Toastada  

 
Cockle popcorn, roast garlic aioli  

 
Smoked Salmon, Chive Sour Cream, Caviar, Dill 

 
N’djua Mussels, Labneh, Pickled Onion, Sourdough  

 
 
 



 
 


