& HOUSEo @&
BOTANICALS

CANAPES

- Soy, ginger and lemongrass marinated chicken skewers

with a peanut and coconut dip

Yorkshire puddings with rare roast beef
and horseradish cream

. Smoked haddock and spinach tartlets
ini pigs in blankets (2 per portion)

Grilled sumac-crusted lamb skewers with cranberry sauce
Wild mushroom tartlets with sea salt & chives v

Devilled crab and cucumber crostini
Mini beef Wellingtons
Parmesan and cayenne shortbread biscuits, whipped goat’s cheese

wll and confit tomatoes in thyme and garlic v £3.8
.," iﬂ:‘ Salmon and sesame skewers with a chilli & lime créme fraiche .. £3.6
i\

Black pudding and apple spiked sausage roll

Spinach, chestnut and parmesan arancini v

Confit duck croquettes with chilli plum dipping sauce

BOWL FOOD

Roasted turkey, swede mash, Brussels sprouts and bacon lardons

servedwith turkey jus
Braised beef in red wine with button onions, mushrooms
and spinach & mustard mash

Pumpkin tortellini with watercress cream
and shaved parmesan v

Fish pie with a cheesy herb crumble top

DESSERTS

Mini chocolate fudge brownies

Mini almond crusted mince pies

Mini carrot and ginger cake with orange and walnut frosting

Please note: All prices include VAT. A discretionary 15% service charge will be added to
all food. There is a minimum order of 30 pieces per canapé & bowl options. Your complete
order is required 14 days prior to your event. Menu content and prices are liable to change.

Food allergen information for all dishes is available upon request.




