
CANAPE MENU

CO T T AGE  P I E  BOUCHE S  W I TH  BRA I S ED  SHOR T  R I B

A S I AN  BEE F  S A L AD  W I TH  NAM  J I M  DRE S S I NG

S P I C ED  CH I C K EN  T I K KA  ON  M IN I  POPPADUMS

YAK I TOR I  CH I C K EN  W I TH  P I C K L ED  SH I T A K E

MUSHROOMS

GOAN  CURR I ED  COCONUT  CH I C K EN  S K EWER

THA I  S P I C ED  CH I C K EN  CAKE  W I TH  COR I ANDER ,  L I M E

AND  MANGO

DUCK  L I V E R  PA T E  AND  ON ION  J AM  CROS T I N I

S LOW  COOKED  L AMB  ARANC I N I  W I TH  SMOKY

AUBERG I N E  D I P

B E E F  T A T AK I  W I TH  PONZU  SHOYU  S AUCE

KOREAN  S T EAK  T AR TARE  W I TH  A S I AN  P EAR  AND

GOCH I J ANG

CR I S P Y  DUCK  S A L AD  W I TH  AVOCADO ,  QU INOA  AND

CUM IN  L I M E  DRE S S I NG

BE E F  F I L L E T  ON  CR I S P  ROS T I  W I TH  HORSERAD I SH

CRÈME  F RA I CHE

CR I S P  BU T T ERM I L K  CH I C K EN  W I TH  SR I R ACHA  SOUR

CREAM

M IDD L E  EA S T ERN  S P I C ED  S T EAK  T AR TARE  W I TH

BU LGUR  AND  T AH I NN I

SMOKED  CH I C K EN  CEA SAR  S A L AD  CORNE T S

S EARED  BEE F  F I L L E T  W I TH  CH IMM I CHURR I

DRE S S I NG  ON  SOURDOUGH  CR I S P

J A PANE S E  CR I S P Y  MARM I T E  CH I C K EN  W I TH  SWEE T

CUCUMBER

ROAS T  DUCK  W I TH  CH I CORY  J AM  AND  ORANGE

T ER I Y AK I  G LAZ E

MEAT



CANAPE MENU

WH I P P ED  S A L T  COD  ON  TOA S T ED  C I A BA T T A

T ER I Y AK I  S A LMON  W I TH  G I NGER  AND  SOY

S EA  BA S S  CEV I CHE  ON  CR I S P  TOR T I L L A

SMOKED  T ROU T  MOUS S E  ON  ROS T I  W I TH  BEE TROOT

SA L T  COD  MOUS S E  W I TH  DA I KON  AND  S A LMON  ROE

BRA I S ED  OC TOPUS  ON  CH I C K P EA  WAFER  AND

GREMO LA TA

CURED  S EA  BA S S  W I TH  ANCHOVY ,  M IN T  AND

COR I ANDER

THA I  S P I C ED  F I S H  CAKE  W I TH  CUCUMBER  RE L I S H  AND

CH I L L I  J AM

BEE TROOT  AND  D I L L  CURED  S A LMON  ON  B L I N I  AND

CRÈME  F RA I CHE

S EA  T ROU T  T AR TARE  W I TH  B LOODY  MARY  J E L L Y  ON

CR I S P  CRACKER

CORNE T S  OF  SMOKED  S A LMON  MOUS S E  AND  KE TA

S EARED  T UNA  W I TH  TOMA TO  FONDUE  AND  B LACK

O L I V E

TORCHED  SOY  AND  G I NGER  MACKERE L  W I TH  DASH I

CUCUMBER  J E L L Y  AND  WASAB I  MAYONNA I S E

R ED  MUL L E T  W I TH  S A F F RON  ORZO  AND  BOU I L L ABA I S S E

DRE S S I NG

S EARED  T UNA  W I TH  S E SAME  PONZU  DRE S S I NG

FISH / SEAFOOD



CANAPE MENU

COURGE T T E ,  M IN T  AND  R I CO T T A  MUF F I N

CAU L I F L OWER  AND  GORGONZO LA  CROQUE T T E S

T RU F F L ED  ARANC I N I

WH I P P ED  GOA T S  CHEE S E  AND  BEE TROOT  S YRUP

CORNE T

F E T A ,  O L I V E  AND  ROSEMARY  T AR T L E T S

CH I C K P EA  WAFER  AND  GOA T S  CURD

TUNWORTH  CHEE S E  CROQUE T T E S  W I TH  MUS TARD

MAYONNA I S E

J A PANE S E  S T Y L E  KAK I AG E  PANCAKE  W I TH  KEWP I E

MAYONNA I S E  AND  PONZU

CH I C K P EA  KO F T A  W I TH  HUMMUS  AND  P I QU I L L O

P E P P ER S

W I L D  MUSHROOM  PA S T R Y  T AR T  W I TH  RAREB I T  G LAZ E

J A L A P ENO  AND  CREAM  CHEE S E  CROQUE T T E

CR I S P  PA S T R Y  V EGE TAB L E  PARCE L  W I TH  CH I N E S E

S P I C E  AND  P LUM  S AUCE

SWEE T CORN  PAN I S S E  W I TH  T ARRAGON  AND  ROMESCO

SP I C ED  BU T T ERNU T  AND  QU INOA  B I T E S

BURRA TA  AND  CAVA LO  NERO  CROS T I N I

A S PARAGUS  T AR T L E T  W I TH  P I NK  GRAPE FRU I T

HO L L ANDA I S E

F E T A  AND  S PR I NG  ON ION  BOUK I S

KOREAN  ROAS T ED  R I C E  CAKE S  W I TH  RED  DRAGON

SAUCE

VEGETARIAN


