
All prices are inclusive of VAT A discretionary service charge of 12.5% is added to all food & beverage items We can cater for any dietary requirements with prior notice

C a n a p é s
minimum order of  6  per person for  a minimum party of  10

£3 .50 each

Cold
Aubrey’s g rass feed beef steak t a r t a re vol-au-vent ,  con f it  egg yolk ,  y uzu mayonna ise  

Yel low f in tuna t a r t a re,  soy,  sesame, avocado 

Smoked sa lmon mousse,  charcoa l cone, tobiko cav ia r 

Lobster rol l ,  br ioche bun, Mar ie rose sauce, cucumber

Goat’s cheese,  g rape and ca ramel ised onion t a r t let  V

Burrata mousse,  chardonnay v inegar pick led apple,  smoked a lmonds t a r t  V

Tomato, and black ol ive t a r t let ,  ba lsamic pearls VG

Smoked auberg ine cav ia r,  pomegranate and har issa t a r t   V 

Hot
Hal loumi sl iders ,  roasted red pepper,  sweet ch i l l i  sauce V

Hot and st icky cau l i f lower bites ,  sesame, ch i l l i  and onion crunch VG

Mini hot dog, sauerkraut ,  cr ispy sha l lot s ,  ketchup, musta rd  

Ceps and aged parmesan croquet tes V

Aubrey’s g rass-fed beef sl iders ,  pick les ,  tomatoes,  smoky ketchup

Satay ch icken skewers w ith peanut crunch, cor iander and mint chutney 

Beef nuggets ,  pick led sha l lot s ,  horseradish cream 

Fa la fel  sl iders ,  spiced tomato sauce, pick led cucumber VG

 
Sw eet 

St rawberr y and cream cone

Chocolate and ca ramel cone

Mini lemon t a r t

Sa lt  ca ramel and hazelnut bite


