
 
 
 

KINDLY NOTE WE ASK FOR A MINIMUM ORDER OF 10 PORTIONS OF EACH CANAPÉ/ BOWL FOOD OPTION 
MAXIMUM ORDER DETAILS CAN BE FOUND BELOW  

 

 
MAXIMUM ORDER 

 

GROUPS UP TO 50: up to 4 different canapé options (not including dessert options) 

GROUPS ABOVE 50: up to 5 different canapé options (not including dessert options) 

GROUPS UP TO 50: up to 3 different bowl options  

GROUPS ABOVE 50: up to 4 different bowl options 

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. 

Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee 

any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

 

Canapes £3.50 each 

Miso Aubergine Tart (vg) 
Wasabi Mayo 

 
Leek & Spring Onion Tart (vg) 73 Kcal 

 

Smoked Scottish Salmon Blini 36 kcal 
Pickled Cucumber & Lemon Crème Fraiche 

 

Herb-fed Chicken Ballotine (gf) 44 kcal 
 Crispy Skin, Tarragon & Mayo 

 

Canapes £4.50 each 

Wild Mushroom & Truffle Arancini (vg) 211 Kcal  
 

Creamed Stilton Cheese (v) 
Savoury Shortbread, Red Onion Marmalade 

 
Dorset Crab & Apple Tart 51 kcal 

 
Skylon Mini Burger 209 kcal 

Secret Mayo 
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(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. 

Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee 

any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

 

Bowl Food £9.50 each 

Cep Risotto (vg/gf)   
Winter Truffle, Vegan Mousse 

 
Artichoke Tortellini (v) 524 Kcal 
Courgette Coulis, White Sauce 

 
Grilled Scottish Trout  

Herb Crushed potatoes, Champagne & Lemon Sauce  
 

Braised Beef Shin (gf) 432 kcal 
Mashed Potato, Crispy Shallots 

 

Dessert Canapes £4 each 

Mini Chocolate Brownie (vg/gf) 

 

Mini Lemon Meringue Pie (v) 120 Kcal 

 

Chocolate Ganache (v) 127 Kcal 

 

Mini Pavlova (v) 71 Kcal 

Fresh Fruit, Raspberry Coulis  


