
 

Prices include VAT. An optional 15% service charge will be added to your bill. 

 

RECEPTION  CAN APÉS AN D BOWL F OOD  

A selection of canapés and bowls to enjoy with your drinks. 

Minimum 8 items per person. 

 

Cold 

Longhorn Beef Tartare Tartlet 

Marinated Tuna Cornet, Soy, Avocado 

Lemon Blinis, Dorset Crab, Caviar 

Truffle and Parmesan Choux 

Smoked Salmon Roll, Pumpernickel, Caviar 

Cured Sea Bream Tartlet, Preserved Lemon, Yoghurt 

Prawn ‘Marie Rose’ Milk Bun 

Chicken Liver Parfait, Jam, Hobnob 

Beetroot Financier, Goat’s Curd 

Roasted Walnut Scone, Parmesan, Red Onion 



Hot 

Sweetcorn Fritter, Confit Egg Yolk Purée 

Classic Longhorn Beef Burger 

Beef Short Rib Shepherd’s Pue 

Middle White Pork Sausage Roll 

Wild Mushroom Croquette, Pickled Shimeji 

Smoked Salmon Fishcake 

Lobster Thermidor Tartlet 

King Prawn Brioche, Sesame, Coriander 

Spiced Duck Liver Pain Perdu 

Coronation Chicken Pastilla, Mango 

 



 

Prices include VAT. An optional 15% service charge will be added to your bill. 

 

Sweet 

Dark Chocolate and Salted Caramel Tartlet  

Carrot Cake Muffin  

Lemon Meringue Pie  

Baileys and Hazelnut Chocolate Bomb  

Praline Choux 

 

Canapés are £4 per canapé per person 

  

Bowls 

 Seasonal Risotto, Aged Parmesan  

£8  

Blue Fin Tuna, Ginger, Pickled Vegetable and Ponzu Salad  

£10  

Salt Baked Beetroot, Goats Cheese, Walnut and Endive Salad  

£8  

Burrata, Fig, Wild Honey and Rye Croutes  

£9  

Steamed Jasmine Rice and Satay Chicken  

£12 

 


