
Canapes Menu



HOT CANAPES

Oriental Pork Belly 
with Chilli, Garlic, Ginger, and Gochujang Aioli 

Cheddar and Smokey Bacon Cheese Bites 
Carrot & Coconut Falafel 

with Sambal (vg,gf)
Cauliflower Pakora, Fresh Mint, Cucumber and

Vegan Yoghourt (vg,gf)
Wild Mushroom Arancini 
with Truffle Mayonnaise 

Cheese Arancini 
with Cauliflower Puree (v)

Bream Tostada 
with Chipotle Mayonnaise

Thai Peppered Beef 
with Indonesian Dip 

Chicken Satay 
with Chilli and Pineapple Sauce 

Vegetable Spring Rolls 
with Sweet Chilli (v)

Maple and Chilli Mini Bangers 
Chorizo and Charred Corn Tacos 

with Guacamole 
Mini Open Beef Burger 

Ham and Manchego Croquettes 
with Avocado Aioli 

Steak Tartare 
with Shallots, Caper and whipped Blue Cheese 

Ham and Caramelised Apple 
Cajun King Prawn and Rémoulade 

Kerala Fried Chicken 
with Curried Mango Mayonnaise 

Triple cooked Truffle Chips 
with Parmesan (v)

Halloumi Fries 
with Green Chilli Honey (v)

Pea and Mint Soup Shot (vg)
Mini Chicken Burger 

with Lime Mayonnaise 

OPTIONS

You choose

Five Canapes - 30 minutes

Five Canapes - 1 hour 

***can be made gluten free



COLD CANAPES

Parmesan and Black Olive Shortbread 
with Parsley Pesto
Goat Cheesecake

 with Caramelised Red Onions (v)
Chicken Roulade 

with Tarragon Aioli and Crispy Onion
Treacle Oriental Salmon 

with Sesame Cracker and Wasabi Mayonnaise
Confit Cherry Tomato, Garlic, Micro Basil

Bruschetta

OPTIONS

You choose

Five Canapes - 30 minutes

Five Canapes - 1 hour 

***can be made gluten free

PAIRING CANAPES
WITH MINI SHOTS

Chips with Prosecco

Beef Tacos with Mojito

Beef Steak and Ale Pies with Local Ale

Thai Beef Skewers with Chang Beer

Mojo King Prawn with Strawberry Daiquiri

Additional £4.00 Per Person, Per Paring Canape


