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COLD CANAPES

£2.60 each

P
.

Smoked Salmon Croustade
West Sussex smoked salmon, creme fraiche, dill, lemon & caviar

Romeo & Juliet Skewer (V)
Montgomery aged cheddar & homemade quince jelly

Crunchy Vegetable Rice Paper Roll (VG)
Soy, chilli marinated crunchy vegetable rice roll with mango

Korean Chicken Skewer
Sweet Korean Fried Chicken, Lime Aioli & Pickled Cucumber

Seared Tuna & Avocado
Seared tuna with soya glaze, orange, apple & avocado

Beetroot Cured Monkfish
Beetroot cured monkfish, tartar mayonaise, preserved lemon & wasabi peas

Beef Fillet & Kimchi
Black rice cracker, fillet tartar & watercress kimchi

Organic Chicken Caesar
Little gem cup, roasted chicken, Caesar sauce, smoked anchovy and aged parmesan

Prawn Marie Rose
Red atlantic prawns, marie rose emulsion, cucumber cup & grapefruit caviar

Ham Hock & Pistachio
Tartlet with shredded ham hock, english gdoats curd & roasted pistachio nuts

Sweet Potato & Baba Ganoush (VG)
Sweet potato, smokey baba ganoush, pomegranate & mint

Potato & Cods Roe
Potato Cracker, taramasalata & green apple
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HOT CANAPES

£2.60
Each
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Pulled Beef Slider (50p supplement)
Fajita spiced beef brisket, brioche roll & pickled red cabbage

Treacle Glazed Pork Belly
Taco, jalapeno sour cream, red pepper salsa

Wild Mushroom Vol au Vent (V)
Puff pastry, truffle cream, wild mushrooms & Jerusalem artichoke

Brown Crab & Romesco
Brown crab arancini, parmesan, romesco sauce & sage

Surrey Farm Beef Sirloin
Aged sirloin, chilli ricotta & sturgeon leaf

Lobster Croquettes
Rich lobster croquette with lime, bonito & nori

Crispy Mackerel Rosti
Rosti with miso emulsion, keta caviar & mackerel

Minty Lamb Kofta
Lebanese inspired grilled lamb, zatar yogurt & mint

Celeriac Gougers (V)
Creamy celeriac & comte cheese filled gougers puffs

Chilli Dry Cured Bacon Tartlet
savoury custard tartlet, dry cured bacon, aged cheddar & chive with chilli jam

Chorizo Spanish Frittatas
Baked frittata with chorizo, heritage tomato & oregano yogurt

Sesame Vegetable Yakitori VG
Mixed vegetables, tofu skewer with sticky yakitori glaze & sesame crust
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DESSERT
CANAPES

£2.50
Each

Assorted Macaroons
Assortment of flavoured chewy Almond macaroons

Black Sesame Mochi
Traditional Japanese sweet mochi balls with toasted black sesame

Raspberry & Mint Cream Tartlet
Sweel pastry case with raspberry cream, micro mint, rose &
caramelised chocolate

Chocolate Orange Brownies
Chocolate orange brownies with dried orange crispy

Plant Based Banana Bread Bites (VG)
plant based banana bread with coconut yogurt, dark chocolate

Passionfruit Meringue Pie
zesty passion fruit curd & Italian meringue
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