
 
 
 

Canapes, £4 each per person  
 

Cured and torched salmon, caviar 
 

Crab doughnut with desiccated coconut 
 

Cheese & leek croquette, crispy onion & cheddar sauce 
 

Pork belly with bacon jam & crackling skewer 
 

Beetroot tartare & goat’s cheese croustade 
 

5-spiced duck cornetto, cucumber, mango & wasabi mayo 
 

 
BUFFET OPTION 1 - £24 per person  

 

 

Hot smoked salmon, capers, cornichons, & crème fraiche 
 

Caesar salad, parmesan shavings, Caesar dressing & gem lettuce 
 

Focaccia & crudites with hummus, olive oil & balsamic 
 

Beef sliders in a brioche bun with cheese & chutney 
 

Selection of finger sandwiches – 
 

Coronation chicken, toasted almonds & baby gem 
Rare roast beef, horseradish crème fraiche & rocket 

Falafel, whipped feta & red peppers 
Tuna Niçoise – tuna, olive, caper & lemon mayo 

 
 

BUFFET OPTION 2 - £35 per person  
 

Hot smoked salmon salad, capers, cornichons, & crème fraiche 
 

Heritage beetroot salad with whipped goat’s cheese & toasted walnuts 
 

Caesar salad, parmesan shavings, Caesar dressing & gem lettuce 
 

Focaccia & crudites with hummus, olive oil & balsamic 
 

Buttermilk chicken, honey mustard mayo 
 

Beef sliders in a brioche bun with cheese & chutney 
 

Crispy potatoes, chive crème fraiche  
 

SWEETS  
 

Selection of mini cakes – Chocolate Fudge, Victoria sponge & Carrot Walnut 
 

Lemon posset cups 
 

Fresh fruit platter 

Minimum 20 people for our buffet/canape menus. If you have an allergy, please talk to a member of our team.  
 (v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 We add a discretionary 12.5% service charge for all our tables – please let us know if you would like this removed. 

 


