
 
 

Please Note, 
changes to the canapes may occur due to availability and seasonality 

Sample Canapé Menu 

 

 

Option 1 

£15 per person 

cured halibut and yogurt tartlet, coriander, caviar 

steak tartare, croustade cup, confit egg yolk 

sticky chicken thigh, sesame 

roasted red pepper and olive straws v 
 

 

Option 2 

£22.50 per person 

cured halibut and yogurt tartlet, coriander, caviar 

spiced hash brown, minted lamb shoulder 

steak tartare, croustade cup, confit egg yolk 

sticky chicken thigh, sesame 

hand-picked crab, tomato concasse, dill 

roasted red pepper and olive straws  v 

 

 

Option 3 

£28 per person 

cured halibut and yogurt tartlet, coriander, caviar 

steak tartare, croustade cup, confit egg yolk 

spiced hash brown, minted lamb shoulder 

sticky chicken thigh, sesame 

hand-picked crab, tomato concasse, dill 

roasted red pepper and olive straws. v 

blue cheese and fig muffin  v 

crisp sushi, soy prawn 

 

 

 

 

 Dessert Option 

£12 per person 

lemon curd, shortbread 

chocolate and hazelnut brownie 

cinnamon doughnuts, salted caramel 


