
 

 
 
 
 
 
 
 
 
 
 

Canapés Selector 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Pre-Meal Canapés  
Only available with dinner 

 
 

Selection of   5 Canapés per guest   £17.00 per guest 
 

Selection of   8 Canapés per guest       £23.00 per guest 
 
 

 
 

Cocktail Party Canapés  
 
 

Selection of 12 Canapés per guest   £30.00 per guest 
 

Selection of 14 Canapés per guest   £31.50 per guest 
 

Selection of 16 Canapés per guest   £35.00 per guest 
 

Selection of 18 Canapés per guest   £38.00 per guest 
 

Selection of 20 Canapés per guest   £40.00 per guest 
 

Selection of 22 Canapés per guest   £43.00 per guest 
 

Selection of 24 Canapés per guest  £45.00 per guest 
 
 

All canapés are served with roasted marinated nuts and crisps 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Cold Canapés Meat Selection 

 
 

Fillet of Angus beef ‘Carpaccio’, parmesan and herb crisps  
 

Air dried beef rolls, filled with Gorgonzola cream and olives 
 

Crostini with wilted spinach, horseradish and rare roast beef 
 

Corn fed chicken and spicy ‘bois boudran’ dressing  
 

Tandoori chicken on saffron poppadoms  
 

Baked corn bread and spiced chilli duck en surprise  
 

Duck and apple rolls with honey and sesame dressing 
 

Smoked duck with pear William 
 

Italian salami and caper berries, sultana dip  
 

Roulade of York ham and piccalilli  
 

York ham and cheese croissants 
 

Parma ham, onion sticks and seasonal fruit dips  
 

Bocconcini of mozzarella with Parma ham and basil 
 

Parma ham and Asian pear with balsamic vinegar 
 

Pumpernickel with cream cheese and pastrami 
 

Slivers of seared peppered fillet of beef with infused red wine and shallots 
 
 
 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Cold Canapés Fish Selection 

 
 
 

Balik salmon 
 

Scottish smoked salmon with horseradish 
 

Tartar of smoked salmon with poached quail eggs 
 

Pillows of oak smoked salmon, caviar and fennel  
 

Roulade of oak smoked salmon with lemon zest 
 

Salmon Teriyaki with black and white sesame seeds – on a skewer  
 

Grissini stick wrapped in smoked salmon with humus dip 
 

Norwegian gravadlax with honey mustard and dill sauce 
 

White Cromer crab with baby green asparagus 
 

Crab and mango wraps with sweet chilli dipping sauce 
 

Lobster with Pommery mustard and crème fraîche  
 

Lobster satay with a Szechuan dip – on a skewer 
 

Queenie scallops on Ice with Sevruga caviar 
 

Queenie spiced scallop and Dungeness crab on crushed ice 
 

Saltwater prawns with brandy flavoured sauce 
 

Shot of gazpacho with shrimp 
 

Thai shrimp and lychees – on a skewer 
 

Sesame crusted tuna with wasabi mayonnaise 
 

Tuna tartare with wasabi and caviar 
 

Taramasalata or Humus with fish wrapped grissini sticks with dips 
 

 
 
 
 
 
 
 
 
 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Cold Canapés Vegetarian Selection 

 
 
 

Nori and enoki vegetable wrap 
 

Goat cheese, black sesame and marinated cherry tomatoes  
 

Cream cheese and air dried tomato crostini  
 

Cherry tomato, baby buffalo mozarella and basil – on a skewer 
 

Assorted cheese straws and grissini sticks  
 

Crispy cheese sables with mascarpone and Muscat grapes  
 

Vegetable bok choi wrap with soya sauce  
 

Char-grilled asparagus and artichoke, basil leaf – on a skewer 
 

Selection of crudités with aubergine, chickpea and red pepper dips 
 
 

 
 

Tea Spoon Canapés – Cold  
 
 
 

Smoked chicken, coriander, orange and mayo  
 

Smoked duck and Waldorf salad  
 

Tuna, red onion and native pepper leaf spice  
 

Medallion of lobster ‘Japonaise’ with Thai spices 
 

Marinated herring with cucumber, dill and sour cream  
 

Crab and shrimp mayonnaise with roasted peppers 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Hot Canapés Meat Selection 

 
 
 

Beef teriyaki – on a skewer 
 

Five spice beef with sweet chilli dip – on a skewer 
 

Mini hamburgers with spicy relish  
 

Mini Shepherd’s Pie  
 

Marinated chicken wings with ginger and soy 
 

Chicken satay in coconut milk with spicy peanut sauce – on a skewer 
 

Cajun corn fed chicken and sweet mango – on a skewer 
 

Chicken livers and bacon pissaladière  
 

Crispy Peking duck and mango pancake wrap, hoisin and garlic  
 

Roasted duck breast and fig – on a skewer 
 

Spiced baby lamb samosa with mint yoghurt 
 

Marinated lamb and grilled pepper with red pepper pesto – on a skewer 
 

Lamb kofta, crème fraîche and mint – on a skewer 
 

Chipolata wrapped in bacon with cranberry dip – on a skewer 
 

Pork and dried apricot with chutney and nut dip – on a skewer 
 

Quail Scotch eggs  
  

Wonton variations 
Brie and walnut, chicken and mango, spiced lamb fillet and coriander 

with yoghurt and sweet lime dip 
 

Croque Monsieur 
 

Paillard of chicken breast and fresh sage 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Hot Canapés Fish Selection  

 
 
 

Gratin of rock oyster with jalapeno pepper 
 

Poached oyster, champagne and cucumber   
 

Tempura of tiger prawns with a spicy tomato dip – on a skewer 
 

Black sesame prawns and blush tomato croquettes  
 

Prawn satay rolled in coconut – on a skewer 
 

Gari shrimp tempura on lemon grass – on a skewer 
 

Sea scallops skewered with baby asparagus 
 

Beignets of scallops and coriander – on a skewer 
 

Queen scallops with garlic and herb crumb 
 

Steamed monkfish with Savoy cabbage and capers 
 

Smoked salmon and leek quiche 
 

Scrambled eggs with smoked salmon and caviar 
 

Strips of Scottish salmon, caraway and brioche  
 

Parmiers of smoked salmon  
 

Crisp tuna roll, sweet and sour plum sauce  
 

Tuna and ginger spring roll 
 

Traditional fish pie topped with potato  
 

Goujons of sole and French fries served in a paper wrapper  
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Hot Canapés Vegetarian Selection 

 
 
 

Vegetable spring rolls with soy sauce 
 

Mango and rocket spring rolls with chilli sauce 
 

Tempura of vegetables with sweet and sour sauce – on a skewer 
 

Assorted Italian pizzas  
 

Cauliflower and broccoli beignets and Stilton fondue 
 

Dim Sum  
 

Wild mushroom chauson  
 

Vegetable laktas  
 

Stuffed mushrooms – on a skewer 
 

Mini potato stuffed with Mediterranean vegetables  
 

Wild mushroom risotto on a Parmesan crisp 
 

Saffron risotto and asparagus tips 
 

Vegetable samosa with raita dip 
 

Beignet of cherry tomato, basil and mozzarella  
 

Tempura of herb marinated vegetables  
 
 

Soufflés  
 
 

Salmon and dill soufflé  
 

Sun dried tomato and red pesto soufflé 
 

Cheese and spinach soufflé  
 

Stilton soufflé 
 
 
 
 
 
 
 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Demi Tasse Soups 

 
 
 

Cappuccino of wild mushrooms  
 

Cream of tomato with pesto  
 

Butternut soup with saffron foam 
 

Spicy Thai coconut and lemon grass cream 
 

Chinese hot and sour soup 
 

Crab and sweet corn with sherry glaze 
 

 
 

Caviar – Priced Individually 
 

Sevruga (30g) - £78.00 ; Beluga (30g) - £98.00  
 

All served with blinis, crème fraiche and warm potatoes.   
Other garnishes available on request.  

 
Checker board of smoked salmon and caviar - £16.00 supplement per person  

 

 
 

Sashimi 
 

Salmon with gari, soya and wasabi 
 

Tuna with gari, soya and wasabi 
 

Salmon and tuna with gari, soya and wasabi 
 

All presented with pickled ginger, green mustard and Kikoman soya with chopsticks 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Vegan Canapés 

 
 

Cold Canapés 
 
 

Nori and enoki vegetable wrap 
 

Baby carrots, asparagus, fennel and baby corn crudités with aubergine and chickpea dips 
 

Char-grilled jumbo asparagus and artichoke with basil leaf – on a skewer 
 

Chinese rice wrap filled with rice wine marinated vegetables 
 

Tabbouleh filled with red and white endive leaves 
 

Baby bok choi wraps with bell peppers and bean sprouts with a soy and sesame dip 
 
 
 

Hot Canapés  
 
 

Vegetable spring rolls with sweet chilli 
 

Saffron risotto and Thai asparagus 
 

Alba truffle risotto 
 

Mango and rocket spring rolls 
 

Tempura of vegetables with sweet and sour sauce – on a skewer 
 

Cauliflower and broccoli beignets and smoked pepper sauce 
 

Vegetable laktas 
 

Forest mushrooms – on a skewer 
 

Mini potatoes with Mediterranean vegetables 
 

Mixed pepper and red onion kebabs 
 



 

Please note that a discretionary service charge of 12.5% will be added  
 

 

 
Dessert Canapés 

 
 

Cold Canapés 
 

Baby walnut and chocolate brownies 
 

Assorted berries – on a skewer 
 

Opéra cake  
 

Caramelised profiteroles filled with various creams 
 

Raspberry macaroons with raspberry butter-cream 
 

Exotic fruit kebabs with passion fruit sauce 
 

Assorted baby almond buttercakes  
 

Apricot Bavarian cream on a sachertorte base 
 

Mini crème brûlée 
 

Mini fruit brûlée 
 

 
Tarts 

 
Coconut and Malibu  

 
Lemon Curd  

 
Assorted Fruit  

 
Chocolate and Orange  

 
Apple and Cinnamon Tarts 

 
 
 

Hot Desserts 
 

Banana and chocolate won-tons 
 

Spring roll of apple and cinnamon with a caramel dip 
 

Assorted doughnuts and dips 
 

Spring roll of banana, coconut and chocolate 
 

Assorted fruit beignets with dip 
 


