
Your complete order is required 30 days prior to your event. Please make staff  aware of  any allergies you might have.  
We shall do our best to provide you with suitable food, but we cannot guarantee that our offering will be allergen-free. All dishes may contain nuts.  

All items subject to availability. Please note: All prices include VAT. A discretionary 12.5% service charge will be added to all transactions.  

CANAPÉS

BOWLS

Earth
W H I PPED GOAT ’S CH EE SE 

CROSTI N I  £3 . 5
with fig and balsamic glaze

V EGETA BLE SA MOSA  £3 . 5
with mango chutney

FA L A FEL BITE  £3 . 5
with tzatziki sauce 

BA BA GA NOUSH  
FL ATBR E A D  £3 . 5

with pickles

V EGA N COR N DOG  £3 . 5
with American mustard, ketchup and pickles

Sea
SMOK ED SA LMON BLI N I £4

with dill cream cheese

TEM PU R A PR AW N £4
with sweet chilli and lime sauce

SA LTED COD  
CROQU ETTE £3 . 5

with aioli

M I N I ATU R E  
FISH & CH I PS £4

with homemade tartare sauce 

TA N DOOR I SA LMON £3 . 5
with coriander and mint raita

Land
BUTTER M I LK FR I ED  
CH ICK EN BITE S £3 . 5

with BBQ sauce

CH EE SE BU RGER  
SLI DER £4 . 5

with tomato relish

L A M B KOFTA £4
with spiced yoghurt

CH ICK EN TI K K A  
SK EW ER £3 . 5

with coriander yoghurt

M I N I M U M  O R D E R  O F  T H I RT Y  C A N A P É S

BUTTER N UT SQUA SH  
TAGI N E 

with jewelled couscous  
and sumac yoghurt

TRU FFLED 
M AC ‘N’  CH EE SE 

GR I LLED 
 H A LLOU M I SA L A D 

with tarragon yoghurt dressing  
and croutons

J ER K CH ICK EN
with plantain,  
rice and peas

J ER K  
AU BERGI N E 

with plantain,  
rice and peas

All  £10.5


