
CANAPÉ MENUS

INDULGENCE



CANAPÉS
____

MEAT

Harissa Lamb Skewer, Lemon and Thyme 

Basket of Poached Quails Egg, Smoked Bacon and Hollandaise Sauce 

Japanese Beef Skewer, Wasabi Mayo 

Oxford Sandy and Black Pork Belly, Apple Sauce 

Little Toad in the Hole, Warm Caramelised Red Onions

Tartar of Aberdeenshire Beef topped with Caviar 

Ham Hock Croquette, Pea and Mint Dip 

Asparagus Spear wrapped in Parma Ham, Lemon Hollandaise

FISH

Smoked Trout Tart, Cucumber Relish 

Little Cup of Langoustine Bisque 

Seared King Scallop, Pea and Mint Purée, Parmesan Wafer

Mini Lobster Pizza, Wild Rocket and Truffle Oil 

Smoked Haddock and Black Pudding Tartlet 

Bamboo Cone of Salt and Pepper Chilli Squid 

Mini Cornish Crab Cake, Saffron Aioli 

Scottish Salmon 99 - Smoked and Tartare with Caviar Cream in a Crisp Cornet 

Monkfish Ceviche, Pink Peppercorn and Shallot Vinaigrette



CANAPÉS
____

VEGETARIAN

Goats Cheese, Lemon and Thyme Bon Bon 

CherryTomato, Feta and Tarragon 

Aubergine Caviar Crostini

Pea and Mint Blini, Asparagus and Ricotta 

Vietnamese Vegetable and Rice Paper Rolls, Dipping Sauce

Minted Feta and Pine Nut Filo Roll 

Thrice Cooked Chips, Saffron Crème Fraîche 

Wild Mushroom Tart, Parmesan and Rocket 

Fig and Gorgonzola Bruschetta

Cerney Goats Cheese Parfait, Rosemary Sable, Red Onion Marmalade

POULTRY & GAME

Warm Confit of Duck Tartlet, Chive Hollandaise 

Guinea Fowl Ras El Hanout Cigar 

Bamboo Skewers of Chicken, Marinated in Balsamic Vinegar, Charred Lime Pesto

Thai Chicken Lollipop, Nam Jim Dipping Sauce 

Venison Toad in the Hole, Redcurrants, Highland Whiskey Jus

Honey and Lime Glazed Chicken Skewer 

Cotswold Chicken and Basil Arancini Balls 

Crispy Duck Pancake, Spring Onion, Cucumber and Hoi Sin

Smoked Quail, Almonds and Sumac


