
(V) VEGETARIAN  (VE) VEGAN  (AVE) AVAILABLE VEGAN, CAN BE ADAPTED AT THE TIME OF BOOKING 
(GF) GLUTEN-FREE  (AGF) AVAILABLE GLUTEN-FREE, CAN BE ADAPTED AT THE TIME OF BOOKING

Please inform us of any allergies or dietary preferences prior to the event. All prices are exclusive of VAT at prevailing rate.

COLD
Seared beef fillet, shichimi spice

Confit duck, preserved cherry

Mille-feuilles tart, goat’s cheese, mint, broad bean (V)

Seared salmon, teriyaki, truffle mayonnaise

Salmon and avocado roll, gochujang mayonnaise (GF)

Jerusalem artichoke, lemon, thyme croustade (V)

Morecombe bay shrimp on toast with dill and chervil

XO prawn egg roll (GF)

Sussex Slipcote cheese, broad bean pesto, shortbread (V)

Gougères Roquefort (V)

Caponata tartlet (V) (VE) (GF)

Tomato and fine herb roulade (VE)

SM A LL A N D D E L I C AT E W I T H  
B I G F L AVO U RS

C A NA PÉS
Entertain and celebrate with bite-size creations that use ingredients at their seasonal best. 
Minimum of 30 guests

HO T
Tandoori chicken

Teriyaki ribeye skewers (AGF)

Prawn toast

Feta and mint fritters (V) 

Smoked haddock, parsley, caper tart

Minced chicken skewer with padron pepper

Sage, onion, redcurrant tartlet (VE)

Bombay potato, mango pickle (VE) (AGF)

Crispy fried split pea daal (VE)

Japanese vegetable fritters, ramen dipping sauce (VE)

Cauliflower cheese puffs (V)

Duck and plum clafoutis

6 C A N A P É S £24.00 per guest

8 C A N A P É S £31.00 per guest

3 C A N A P É S A N D 3 BOW L FO O D  
£36.50 per guest

A D D I T I O N A L C A N A P É  
£4.20 per guest

A D D I T I O N A L BOW L FO O D  
£6.50 per guest



(V) VEGETARIAN  (VE) VEGAN  (GF) GLUTEN-FREE 
(AVE) AVAILABLE VEGAN, CAN BE ADAPTED AT THE TIME OF BOOKING 
(AGF) AVAILABLE GLUTEN-FREE, CAN BE ADAPTED AT THE TIME OF BOOKING

Please inform us of any allergies or dietary preferences prior to the event. All prices are exclusive of VAT  
at prevailing rate.

C A NA PÉS
CHOOSE C A NA PÉS FROM OUR SE A SONA L MENU

Entertain and celebrate with bite-size creations that use ingredients at their seasonal best. 
Minimum of 30 guests

DESSERT C A NA PÉ
Mandarin mousse, lemon sable (V)

Black forest miniature cone (GF)

Salted caramel and Clarence Court egg custard tart (V)

Apple and cinnamon pâte de fruit (VE) (GF)

Madeleine citroen (V)

Chocolate truffle with raspberry (V)




