
CANAPÉS
£19,95 
per person

Please choose two canapés 
from each section to make 
your personalised menu

(minimum of 10 people)



Seasonal Soup 
served in a shot glass

Mushroom Risotto 
wild mushroom risotto infused with truffle oil

Roquefort Salad 
walnuts and croutons nestled in an endive salad leaf 

with a warm Roquefort cheese dressing

Provençale Pissaladière 
traditional warm flatbread from Nice with Provençale 

sauce, goats cheese, olives and rocket

Reblochon Pissaladière 
traditional warm flatbread from Nice with caramelised 

onions, Reblochon cheese and thyme

Smoked Salmon 
smoked Scottish salmon with crème fraîche dressing, 
shallots and dill served on toasted sourdough bread

Terrine 
rustic pork, duck and chicken liver terrine 

served on toasted sourdough bread

Calamari 
breadcrumbed squid sautéed in garlic, lemon 

and parsley with a tartare sauce dip



Duck Rillettes 
coarsely shredded duck and pork pâté with toasted 

sourdough bread, shallots and cornichons

Tuna Carpaccio 
sliced, lightly seared raw yellow fin tuna 

with sauce vierge and black olives

Scallops 
nestled on a bed of minted pea purée 

with bacon lardons

Roast Duck Breast 
roasted duck breast with a griottine cherry sauce 

served on toasted sourdough bread

King Prawn Gratinée 
king prawns in a white wine, garlic and tomato sauce 

with toasted garlic and parsley croutons

Fish Parmentier 
cod, smoked haddock, prawn and salmon in a creamy 
white wine and leek sauce, topped with mashed potato 

and Gruyère cheese

Sirloin 
slice of Sirloin served with a green peppercorn, 
cognac and cream sauce on a bed of watercress 

served on toasted sourdough bread



SWEET 
CANAPÉS

Crème Caramel 
traditional set vanilla pod custard 

with dark caramel and cream

Tarte Fine aux Pommes 
served with crème chantilly

Chocolate Pot 
dark chocolate pot with crème fraîche

Chocolate Mousse 
dark chocolate mousse


