
There is a minimum order of 30 pieces per canapé & bowl options.

CANAPÉS 
SWEETCORN AND KIMCHI, tomato sauce and a crispy rice cake VG  GF  £3.8

ORIENTAL VEGETABLE SPRING ROLLS, with a lime, chilli and honey sauce VG  £4

CAULIFLOWER AND KALE, PESTO PIES VG  £4

GOAT’S CHEESE AND BEETROOT MOUSSE, served with mixed seed crackers V  £3.8

LEEK AND MOZZARELLA ARANCINI with a marinara sauce V  £4

SCOTTISH SMOKED SALMON with pickled mooli and a red pepper mousse blini £4

HAKE AND HADDOCK CROQUETTE with a pea purée and tartare sauce £4

SEARED AHI TUNA, WONTON CRISP with oriental pickled vegetables and plum sauce dressing £4

MALAYSIAN CHICKEN SKEWER served with a peanut sambal dip GF  £3.8

MINCE BEEF AND MERLOT PIE £3.8

MINI HOMEMADE SAUSAGE ROLL with homemade tomato ketchup £3.8

LARGER BITES 
TOFU BAO BUNS VG  £6

MINI FISH BURGER served with lettuce and tartare sauce £5.5

HOMEMADE MINI BEEF BURGERS, served with relish £5.5

CRISPY DUCK BAO BUNS with pickled carrots and a hoisin plum sauce £6.5

BOWL FOOD 
SUPERFOOD SALAD, quinoa, broccoli, avocado, beetroot, cucumber and tomato VG  GF   £9

SALMON MISO TEPPANYAKI, tender broccoli tips served with rice GF  £10

LEG OF LAMB, parsnips and crispy artichoke, mashed potato and a Merlot jus GF  £10

CHICKEN KATSU CURRY AND ORIENTAL VEGETABLES, served with rice £10

DESSERT 
BLUEBERRY AND LIME TART VG  £4

CHOCOLATE FUDGE BROWNIE V  GF  £4

ETON MESS V  GF  £4

PECAN PIE V  £4

V  Vegetarian VG  Vegan GF  Gluten-Free 
PLEASE NOTE: All prices include VAT. A discretionary service charge will be added to all food. Your complete order is required 30 days prior 

to your event. Menu content and prices are liable to change. Food allergen information for all dishes is available upon request.  


