
 

 

         
 
 

CANAPES & BOWL MENU 

£5 per canapé  

£9 per bowl 

➢ A minimum of 30 of each variety of canapé or bowls needs to be ordered. 

➢ 6 types recommended (2 meat, 2 fish, 2 vegetarian) 

➢ 8-10 canapé & bowls recommended per person  
 

 

MEAT CANAPES 
 

Cured ham croquettes  

Honey glazed chorizo “picante”  

Lamb kofta, paprika yoghurt 

Mini cheeseburger, harissa mayo *£7 

 

 

 

FISH CANAPES 
 

Sea bass ceviche, avocado, mango  

King prawn, saffron aioli 

Bacalao sandwich, romesco sauce 

Salmon tartar, avocado, crispy rice  

 

 

VEGETARIAN CANAPES 

 

White bean & tahini tapenade, crostini (VG) 

Chickpea falafel, beetroot hummus (V) 

Padron pepper, chilli & Espelette  (VG) 

Butternut & Parmesan arancini 

 

 

MEAT BOWLS 
 

Moroccan spiced lamb, quinoa, almond  

Rare rose harissa sirloin, potato bravas 

Pancetta, orecchiette, tomato sauce & basil 

 Chilli con carne, sour cream, flatbread  

 

FISH BOWLS 

 

Salad Niçoise, Ortiz tuna 

Seafood Paella, saffron aioli 

Salmon, caponata, basil  

Crispy squid, lime & saffron aioli  

 

 

VEGETARIAN BOWLS 

 

Smoked aubergine & spicy saffron rice (VG) 

Wild wheat, roasted peppers, grilled courgette (VG) 

 Quinoa tabbouleh, almond (VG) 

Bocconcini, heirloom tomato  

 

DESSERT CANAPES 

 

 

Lemon tart                                                                                                                      

 Honey madeleine 

Chocolate brownie (VG) 

Mini ice cream cone 

Raspberry macaroon 

Chocolate opera  

 
 

 

These menus are available for standing receptions, pre-order only. Please make your selection and email it back to your coordinator at least 14 working days in advance. 
Menu price includes VAT at the current rate. There is a 15% service charge added to the bill. Please contact your waiter if you require any information regarding allergies or intolerances. 


