
W e d d i n g  C a n a p e  O p t i o n s

F ish
Smoked Salmon Bl inis,  Pickled Onion

Sesame King Prawn Toast,  Chi l l i  Dip

Lobster & White Radish Croustades

Tempura King Prawns, Sweet Chi l l i  & Garl ic

Sea Bass Ceviche, Aj i  Amari l lo

Tuna Tartare,  Chi l l i  & Avocado

Spicy Crab Cocktai l ,  Lettuce

Vegetar ian
Goats Cheese Mousse, Cheese Sable & Fig

Olive tapenade, Crostini

Broccol i  & Sti lton Mini  Quiche

Heritage Tomato Bruschetta 

Porcini  Mushroom Arancini ,  Garl ic Mayo

Meat

Hoisin Pork Bel ly Squares

Beef Tartare,  Crostini

Chicken Karaage, Yuzu Mayo

Iberico Jamon Croquetas

Black Pepper Beef Skewer,  Chimichurri

Chicken Yakitori  Skewers



P l a t e d  3  C o u r s e  M e n u

D e s s e r t s  ( c h o o s e  1 )

Sticky Toffee Pudding,  Vani l la Ice Cream & Toffee Sauce

Poached Peaches with Oat Crumble & Yoghurt

Chocolate Mousse with Poached Cherr ies

M a i n  C o u r s e  ( c h o o s e  1 )

Baked Cod Fi l let ,  New Potatoes & Vierge Dress ing 

Fi l let  of Beef,  L ight ly  Smoked Mash,  Sping Onion & Madeira Jus

Roasted Chicken Supreme, Pea & Pancetta Cafe au Lait

S t a r t e r s  ( c h o o s e  1 )

Tomato & Buffalo Mozzarel la Salad,  Toasted Seeds

Beetroot & Goat’s  Cheese Salad

Gin Cured Salmon,  Cucumber & Di l l

Roasted Violet Aubergine,  Vierge Dress ing (VE)

Smoked Duck with Orange, Chicory & Fennel

Strawberry & Verbena Eton Mess


