
 

    

    

    

ColdColdColdCold    

Freshly shucked oysters with a choice of: 

- natural; battered with seaweed & feta; cabernet vinegar & shallot 

Poached salmon, beetroot, curry spiced chickpeas 

Sesame seared tuna, wasabi mayonnaise *g 

Rare grilled kingfish, seaweed, tamarind *g 

Smoked salmon blini 

Salt cod brandade, cured swordfish, mustard  

Duck & pork rillette, pear chutney 

Grilled chorizo & feta toasts 

Tomato, parmesan shortbread *v 

HotHotHotHot    

Blue eye trevalla croquettes, red radish & lemon 

Tempura prawn, sweet & sour dressing 

Prawn tortellini, corn, harissa & lemon 

Chicken & fennel pie 

Mushroom & Madeira consommé, foie gras ravioli 

Lamb Wellington 

Braised lamb shoulder, tortellini, mustard fruits  

Mini Yorkshire pudding, braised beef, horseradish 

Spiced eggplant & haloumi choux bun *v 

Polenta & shiitake pastries *v 

Spinach & gruyere cheese puffs *v 

SubstantialSubstantialSubstantialSubstantial    

Scallop mornay 

Fish ‘n’ chips 

Prawn dumplings, saffron & lobster broth 

Chicken and bacon pie 

Potato gnocchi with pork & chicken meat balls 

Pot roast veal, tomato and chorizo cassoulet 

Sergeants’ Mess mini burger 

Seared lamb fillet, Moroccan couscous, rocket 

Tomato & basil risotto *v 

DessertDessertDessertDessert    

Citrus and almond cake *g 

Lemon meringue tarts  

Chocolate truffles *g 

Chocolate opera cake 

Strawberry & vanilla tart

CANAPE MENUCANAPE MENUCANAPE MENUCANAPE MENU    

 

*v denotes vegetarian 

*g denotes gluten-free 

15 piece is a selection of 10 canapés 

Please note menu is subject to seasonal availability 
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*v denotes vegetarian 

*g denotes gluten-free 

15 piece is a selection of 10 canapés 

Please note menu is subject to seasonal availability 

 


