
Signature seasonal canapés 
COLD

Sesame seed mustard macaroon, beef carpaccio, tomato 
jam & Parmesan slither

Serrano ham & lemon thyme chicken pop 

Prawn ceviche with coriander leaves & mango 
on tortilla chip boats

Ginger tuna tartare on compressed cucumber 
& a nori flake sprinkle 

Beetroot glazed goats’ cheese bonbon lollies 
in toasted nut dip dab bowls (v)

Oregano baked polenta, smoked aubergine purée 
& shredded piquillo pepper (v)

HOT

Pulled BBQ lamb shoulder with beetroot crème fraîche on 
summer new potatoes & Feta crumble 

Spiced puri bread with lime & Cajun chicken 
topped with mango purée

Salt cod croquette with a mango & rum tartar top 

Salmon & black quinoa cake with lemon crème fraîche & 
compressed cucumber

Twice-baked smoked Applewood cheese 
topped with herb crème fraîche (v)

Quail’s egg Florentine 
with spinach & Hollandaise on muffin (v)
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