
S U B S T A N T I A L  C A N A P É  P L A T E S

SEAFOOD

Beer battered market fish & chips  DFp/EFp/NF | 14

Prawn cocktails with marie rose sauce, baby cos and lemon NF/GF | 15

Gnocchi Alfredo with smoked salmon, sour cream & chives NF | 14

Whitebait fritters with aioli & lemon DF/NF/GF | 17

Salt & pepper squid tentacles, aioli, chilli jam DF/EF/NF | 12

Prawn, tomato & cashew curry with rice & coconut yoghurt DF/EF/GF | 15

MEAT &  POULTRY

Free range lemon chicken slider with aioli & house slaw  NF | 12

Gnocchi Alfredo with smoked chicken, baby peas & chives NF | 12

Rare roasted sirloin in a Yorkshire pudding with horseradish creme NF | 10

Pork belly sliders with cucumber, pickled carrots & hoisin mayo DF/NF | 12

Pork belly, cashew nahm jim, pickled ginger mayo, apple caramel GF/DF/EFp | 12

Duck nasi goreng with red chilli, kecap manis & spring onions GFp/NF/DF |    12

V EGETABLE

Vegetable spring rolls, chilli jam DF/EF/NF/Vegan | 8

Nori-wrapped tempura tofu & chips DF/EF/NF/Vegan | 10

Macaroni cheese croquettes, truffle mayo NF | 8

Beetroot & plum, hoisin sauce & vegan aioli DF/EF/Vegan | 9

Cauliflower, tomato & cashew curry with rice & coconut yoghurt DF/GF/EF | 9

Smoky tomato & parmesan risotto GF/DFp/EF/NF/Vegan possible | 9

MINIMUM OF 4 CHOICES AND MINIMUM ORDER OF 20 PERSONS. 
MENU SELECTIONS SUBJECT TO CHANGE DUE TO AVAILABIL ITY OF PRODUCE. 

PRICES ARE PER PLATE.  ‘SUBSTANTIAL CANAPÉS PLATES’ ARE LARGER THAN CANAPÉS. 
ALL ORDERS FROM THIS MENU MUST BE CONFIRMED AT LEAST 7 DAYS BEFORE YOUR BOOKING. 

DIETARY REQUIREMENTS CATERED FOR, BUT MUST BE ADVISED IN ADVANCE AS WELL AS ON THE DAY
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