
VEGAN
SKEWER OF ROASTED SEASONAL ROOTS

CARAMELISED ONION, THYME, PINK PEPPERCORN, SEA SALT

QUINOA & CORIANDER FALAFEL SLIDER
CRISP COURGETTE, TAHINI-LIME DRESSING, MINT GARNISH

VEGETARIAN
 TRUFFLED WILD MUSHROOM ARANCINI

WITH WALNUT PIECES

MAC AND CHEESE CROQUETTE
SERVED WITH A RICH CHEESE DIP (2 PER PORTION)

GRILLED HALLOUMI & CHESTNUT MUSHROOM BURGER
FINISHED WITH A HERB AIOLI

FISH
 HADDOCK & PARSLEY CROQUETTE

PAIRED WITH DILL AND PICKLE TARTARE (2 PER PORTION)

MEAT
  MINI CHEESEBURGER

WITH TOMATO, PICKLE, AND MELTED CHEESE

RUSTIC HAM HOCK & SAGE SAUSAGE ROLL
WITH A HINT OF MARMALADE

CROQUETTE OF SPICED BRISKET & CARAMELISED ONION,
CHIPOTLE AND MUSTARD MAYO

MINIMUM ORDER: 20 PIECES PER FLAVOUR £8 EACH
(PLEASE NOTE CANAPÉ SIZE AND PRESENTATION MAY VARY DEPENDING ON INGREDIENT AVAILABILITY)

CANAPES (HOT)

Allergens: Please refer to the provided allergen sheet for a full breakdown. While care is taken, our kitchen handles allergens
and we cannot guarantee products are completely allergen-free. All items are made following HACCP and SFBB standards.5%


