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Standard Canapés Menu 
 
Cold 
 
Herb seared yellow fin tuna, daikon radish, wasabi and ginger 
 
Ceviche of queen scallop ‘in the shell’, coriander, lime and red onion* 
 
Foie gras devils on horseback* 
 
Gougere, cervelle de canut (choux buns fromage blanc fresh herbs) v 
 
Smoked duck, beetroot remoulade, walnut dressing  
 
Kisir – celery, tomato, spiced couscous, roast walnuts and hazelnuts, filo v 
 
Cornish crab cocktail on little gem 
 
Potted brown shrimp terrine, Melba toast 
 
Raw Japanese vegetable spring rolls, soy and sesame v 
 
Pickled wild mushroom croustade v 
 
Soft quail ‘Scotch egg’, truffle dressing 
 
Tartare of two salmon, coriander cress, keta sour cream 
 
 
Hot 
 
Twice cooked St Maure goats cheese soufflé v 
 
Lobster bisque en demi-tasse,  
 
Lobster and chive boudin, champagne caviar sauce     
 
Monkfish saltimbocca, tomato salsa 
 
Spiced butternut squash velouté, papadum v  
 
Steamed stone bass, chilli banana leaf* 
 
Fresh tiger prawns, crisp angel hair vermicelli, chilli jam*   
 
Gratin of cherrystone clam, parsley, shallot, panko and garlic  
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Roast Angus fillet of beef, small Yorkshire pudding, crisp shallots, horseradish cream* 
 
Brochette of sea scallops gremolata 
 
Barrel aged feta and shallot croquettes, jalapeño relish 
 
Mini burgers 
 
Duck confit ‘Cottage’ pie, truffle breadcrumbs 
 
Nidi di rondine – delicate crisp pansotti di ricotta, parmesan and crisp sage v 
 
 
Dessert 
 
Laduree macaroons 
 
Cambridge cream, crushed nougatine crumble 
 
Madagascan vanilla ice cream, rum golden raisins and hot chocolate  
 
Opera coffee sauce and gold leaf 
 
Royal exchange ice cream ‘cones’ 
 
Each canapé is priced at £2.00, except for those marked with *, which are £3.00 each. 
The minimum recommended canapé menu is 10 pieces.  
 
To create a menu for your event, please choose items from any of the menus above 
 
A bespoke substantial and bowl food menu can be discussed 

and designed based on individual events requirements 
 


