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Canapé selection
Please select a minimum of four different canapés from the list below 

£5 per canapé, per person

FROM THE SEA

cured Salmon tartlet
Keta caviar, dill

SmoKed macKerel rilletteS
Pickled cucumber, radish

monKFiSh Scampi
Malt vinegar tartare sauce

chilli & SoY Salmon tartare
Spring onion, ginger, lime, sesame

FROM THE LAND

braiSed lamb Shoulder, goat’S cheeSe & blacK oliVe croquette
Sun dried tomato ketchup

Fried SeSame chicKen
Kimchi mayonnaise

Whipped ducK liVer parFait
Sour cherry, brioche

SmoKed merrYField ducK tartlet
Heritage beetroot, toasted hazelnut

VEGETARIAN

pear & roqueFort tartlet
Walnut, port

truFFled cauliFloWer & cheddar croquette
Grain mustard mayonnaise

roSarY aSh goat’S cheeSe
Pickled apple, seeded cracker

pumpKin, Sage & pine nut arancini
Basil pesto

PLANT-BASED

panKo crumbed aVocado
Sriracha & coriander coconut yoghurt

Salt baKed celeriac & apple tartlet
Roasted yeast

cauliFloWer paKora
Coriander & green chilli mayonnaise

SWeetcorn & Spring onion Fritter
Green tomato chutney



3

PREMIUM SELECTION
£9 per canapé, per person (minimum orders apply)

natiVe lobSter Spring roll
Sweet chilli & mango dipping sauce

panKo crumbed Scallop
Nduja mayonnaise

chilli & SoY Seared YelloWFin tuna
Wasabi mayonnaise

roaSted Fillet oF beeF Slider
Truffle mayonnaise, pickled shallot

hereFord beeF tartare tartlet
Smoked egg yolk, horseradish

buttermilK Fried deVonShire White chicKen
Exmoor caviar

Wild muShroom tartlet
Poached quail’s egg, black truffle hollandaise
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Sharing SELECTION

macaronS (1 piece) £4 per perSon
Silver platters of delicate macarons with a myriad of fillings to choose from, 
printed with your logo, monogram or special message. 
 

aFternoon tea paStrieS (4 pieceS) £25 per perSon
A delicate collection of our finest seasonal French cakes and pastries

cheeSeboard (SerVeS 3) £45 per board
A selection of fine British cheese, served with an array of preserves,
crackers, nuts and fruits on a board to share.

charcuterie board (SerVeS 3) £50 per board
Selection of British & European cured meats, served with a selection of pickles,
preserves & sourdough bread on a board to share.

natiVe* or rocK oYSterS price on requeSt
Individual/Half Dozen/Dozen
Served in the traditional style with lemon, Tabasco & pickled shallot
*Depending on availability

caViar
Served on ice with:
Crisp potato Rösti with sour cream & chive or blinis with crème fraîche

exmoor corniSh Salted baerii 50g £170

exmoor oScietra 30g/50g £155 / £260




