
 
 

 

Savory Canapés - £5.00 

Wild mushroom waffle, fresh herbs. 

Parmesan gougères, silky smoked tarama mousse. 

Smoked eel, citrus lemon gel. 

Tzatziki avocado with Prawns on Toast 

Smoked salmon tartlet, pickled radish 

Rice cracker, chickpea hummus and cashew nuts. 

Smoked beef bruschetta with horseradish cream 

Bruschetta, olive tapenade and capers  

Mini spanakopita bites, herbs and feta cheese. 

Grilled Halloumi with honey & thyme  
 

Savoury Bowls - £9.00 

Mediterranean grain bowl, quinoa, roasted peppers, zucchini, olives, cherry tomatoes, tahini-
lemon dressing 

Cured salmon, shaved fennel, orange segments, dill yogurt dressing 

Slow-braised beef cheeks, orzo pasta, roasted root vegetables, rich jus 

Aegean chickpea stew, tomato, spinach, fresh oregano, olive oil flatbread 

Seared tuna niçoise bowl, green beans, baby potatoes, capers, olives, soft-boiled quail egg 

Cauliflower wings, avocado tzatziki, cucumber salad & fresh herbs 

Chicken souvlaki,pita bread, tzatziki, cucumber & tomato 

Wild mushroom risotto, parmesan crisp, truffle oil 

Grilled halloumi & watermelon salad, Charred halloumi, watermelon, rocket, toasted almonds, 
balsamic glaze 

 

Sweet Canapés - £4.00 

Mini baklava bites, walnuts, and honey syrup 

Lemon meringue tartlet 

 Pistachio choux 

 Chocolate hazelnut delice 

Rosewater panna cotta shot 

Fig & mascarpone tartlet 

Mini portokalopita  

Sweet Bowls - £7.00 

Mini cheesecake, seasonal berries, 
strawberry coulis. 

Greek yogurt & honey parfait, thyme honey, 
walnuts, candied orange. 

Chocolate mousse, olive oil, sea salt:  

Lemon posset, butter shortbread. 

Baklava crumble bowl, spiced walnut, phyllo 
shards, cinnamon-honey syrup. 

 


