Canapés

To accompany your drinks we have a vast selection of canapés, which can be served on the
terrace or lawns to the foot-tapping sounds of a traditional jazz band or contemporary

pianist, whilst your photographs are being taken:

Cold selection

Cured salmon, lemon and dill créme fraiche
Home cured bresaola, celeriac remoulade
Buffalo mozzarella, tomato and rocket (v)

Goat’s cheese mousse, melba toast (v)

Pork rillettes, red onion marmalade
Asian spiced duck tartare
Devilled quail’s egg with blue cheese (v)
Smoked salmon, cream cheese and chive roulade
Chicken liver and foie gras parfait, pickled cherries
Parmesan and cayenne pepper palmiers (v)

Cheese anchovy straws ()

Smoked salmon, potato pancake, caviar

Chilled vichysoisse (v)
Chilled tomato consommé (v)

Mackerel escabeche, apple

Hot selection

Old spot sausage, grain mustard mash
Deep fried spiced quails egg (v)
Grilled mussels with a herb crust
Tomato and basil risotto balls ()
Grilled merguez lamb sausage
Spiced pork kofte kebab
Salmon and herb fishcake
Vegetable tempura ()

Mini shepherd’s pie
Individual quiche (v)
Oriental duck bon-bons

Moroccan lamb samosa
Toad in the hole
Vegetable spring roll (v)
Croque monsieur ()
Welsh rarebit muftin ()

Fruit and sweet selection
White and dark chocolate-dipped fruit ()

Mini welshcakes (v)
Individual tartes au citron ()



