
COLD
 Bruschetta, tomato & avocado (Vg)

 Carpaccio croutons, aged Parmesan & rocket
 Tuna tartare, avocado & wasabi crème fraîche

 Smoked salmon blinis with a horseradish cream 
Tomato & buffalo mozzarella skewers (V) 

HOT 
Grilled prawn skewers wrapped in guanciale 

Roast pepper & goat cheese quiche (V) 
Truffle & Pecorino arancini

 Aubergine croquette with tomato chutney (Vg) 
Quail scotch egg with mustard mayonnaise 

SWEET 
Tiramisu (V) 

Mini cannoli with a ricotta & chocolate filling
 Amalfi lemon tart & meringue (V) 

Chocolate Brownie (Vg) 
Dark chocolate dipped strawberries (Vg) 

Bowl Food & Mini Plates
3 for £ 30.00 | 5 for £ 40.00 

Cavatelli, mixed seafood & fresh tomato sauce 
Vialone nano risotto, asparagus & aged Pecorino cheese (V) 

Pea and shallot ravioli & fresh tomato emulsion (Vg)
 Mini slider with Applewood smoked Cheddar & relish 

Macaroni in spicy Calabrian ‘Nduja salami ragù & stracciatella

Events Menu
Canapés 

3 for £ 20.00 | 5 for £ 30.00 | 10 for £50.00

All prices include VAT.  A discretionary 12.5% service charge will be added to the final bill. 
Please inform the team of any allergies or dietary requirements.


