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Available for parties of 20 and up

£20 per person for 6 choices, £30 per person for 10 choices

D

Spinach, chestnut, & goat's cheese rolls v
Baked figs, Stilton, sage crumb v* gf
Roast beetroot & heritage squash tartare on sourdough pb
Wigmore croquettes, sage crumb, cranberry v

[

Ham hock terrine & chutney on toast
Pork & wholegrain mustard sausage rolls
Dry-aged steak tartare, sourdough melba toast
Pigs in blankets, honey & mustard glaze

o

Devonshire crab & creme fraiche blinis
Home cured Hampshire trout & creme fraiche on melba toast
Lobster & smoked haddock scotch egg quarters, tartare sauce
Garlic & herb prawn skewers gf

Sfeaven

Salted caramel brownie bites v gf
Stilton & fig chutney on toast v

P By ¢ Poofy

Bigger bites & bowls count as 2 of your canapé choices

Cheeseburger sliders, mature Cheddar, pickles
Guinea fowl bowl, braised lentils bacon & cabbage gf
Smoked haddock kedgeree bowls, devilled egg gf

v (vegetarian) pb (plant based/vegan) v’ (vegetarian, but available plant-based on request) gf (gluten ingredient free)
Please be aware that food containing allergens is prepared in our kitchen, meaning we cannot completely guarantee their absence
A discretionary 12.5% service charge will be added to your bill and shared gratefully and in entirety by our team



