
Beef Meatball Marinara 
dusted with Parmesan.

Slow Roasted Turkey Breast 
in mini Yorkshire pudding, 

with cranberry sauce.

Cornish Brie Fritters 
with Cranberry Relish.

Pan Fried Scallops

Halloumi Fries 
with sweet chilli dip.

ADD SWEET DELIGHT OPTION 

PLATINUM

C A D E N A
SILVER

Ham Hock & Smoked Cheddar
Croquettes

 

Caesar Salad Cups with 
Caesar dressing & anchovies.

GOLD  

Wild Mushroom & Chestnut
Arancini 

in Parmesan custard.

Rare Roasted Beef Sirloin
 in mini Yorkshire puddings

with horseradish sauce.

Tempura Prawns 
served with a sweet

chilli dip

Crispy Pork Belly Bites 
in a honey and soy

dressing.

Tipsy Chorizo glazed in
sherry and port.

Salmon Tartare
Blinis

Hoi Sin Pulled Pork 
Pancakes.

FESTIVE CANAPÉ MENU

Lamb Koftas served with
Tzatziki

Honey Glazed Pigs in Blankets 
served with a mustard dip.

Flat bread served with
garlic aioli 

and hummus

Dark Chocolate Tart with torched Italian meringue

White Chocolate & Raspberry Tart

Mince Pies with brandy cream.

Christmas Pudding Bites with brandy cream.

CHARCUTERIE 
A beautiful spread of cured meats, local and continental cheeses, roasted vegetables, fresh

bread, and crackers.

FESTIVE CHARCUTERIE
All the classics of our charcuterie table, with festive extras including mini Yorkshire puddings,

mince pies, croquettes, and pigs in blankets.

£2.50ph £3.00ph £3.50ph

£2.50ph

£POA

£POA

**MINIMUM OF 5 CANAPÉS PER PERSON INCLUDING
SWEET DELIGHTS**

(EXC CHARCUTERIE)

For full list of allergens please ask at time of booking.


