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A selection from our main

canapée menu

Dorset crab tartlets with a twist of lime

Fresh dill buckwheat blinis with smoked salmon and
lemon créme fraiche

Our Butcher’s finest cocktail sausages, delicious on
their own

Pink fillet of beef Carpaccio on black sesame wafers
with wasabi mayonnaise and wild rocket

Pink onion marmalade with oozing goat’s cheese in a
parmesan tartlet

Lobster cocktail with avruga caviar in a fine filo tartlet

Pink lamb fillet dusted with fresh rosemary served
onto a polenta cake

Thai fish cakes with sweet chilli dipping sauce

Asparagus tips wrapped in parma ham served with a
bowl of warm foaming hollandaise

Thai green chicken curry with fresh mango on a tiny
poppodom

Chicken fillet with a ginger marmalade glaze

Seared scallops with a fresh ginger and coriander
hollandaise

Seared tuna with black olive
Porcinin stroganoff in a sage and parmesan tartlet

Moroccan lamb meatballs with a saffron and apricot
glaze
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