
 

 
 
 

 

 
Canapé Menu 2024 

 
The Gazelle - £30.00 per person (4 Hot & 5 Cold Canapés options from below) 
The Puma - £33.50 per person (5 Hot & 6 Cold Canapés options from below) 

The Chinook - £41.50 per person (7 Hot & 8 Cold Canapés options from below) 
 

 
 

 
 Cold Items 

Chicken and mushroom bouchées  

Filo basket ratatouille vegetables (v)  

Curried chicken, mango chutney, pesto cone  

Parmesan scones, chive cream cheese (v)  

Asparagus and Parma ham  

Salmon roulade on pumpernickel bread  

Smoked trout mousse, sesame seed cone  

Liver parfait, apple jelly, brioche  

Beetroot & goat’s cheese blinis, rocket pesto (v) 

Hot Items 

Warm tomato & mozzarella crostini (v) 

Chipolatas sausages with mustard dip 

Goujons of sole, sauce tartare 

Croque monsieur 

Lamb & oregano kofta kebab tomato sauce 

Salmon croquettes 

Spring rolls with chilli dip (v) 

Japanese style prawns 

Thai fish cakes chili dip 

Chicken satay with peanut dip 

Supplementary Items £3.80 per item 

Prawn tempura, sweet chilli dip 

Crab & coriander cakes, lime & soy mayonnaise 

 Lobster vol-au-vent, Marie rose, caviar 

Kebabs of monkfish & bacon with orange dressing 

 Beef carpaccio, parmesan & rocket 

Beef fillet satay with peanut sauce 

 Harissa spiced lamb skewer, mint yogurt 

If you need any information on food allergies, intolerances or dietary requirements then please ask a member of the food 

and beverage team who will be pleased to assist.  We do handle common allergens in the kitchen and cannot guarantee an 

environment free of any specific allergen.  If you have any specific concerns, please raise these with  the team in advance 
of your event.   

 


