
Canapes 

 

• Curried vegetable samosa, mango pickle 

• Heirloom tomato bruschetta, lemon ricotta, basil 

• Pea & fennel bhajis, lemon creme fraiche, black onion 

seeds 

• Smoked aubergine caviar, za’atar flatbread, coriander 

• Leek, potato, smoked garlic croquette, mustard & walnut 

aioli 

• Pea, mint & mozzarella arancini, rocket pesto 

• Fresh Oysters: green apple granita / ponzu sauce 

/Rockerfella  

• Sesame crusted tuna, ponzu mayo, crispy seaweed 

• Hot smoked salmon, crispy potato rösti, tarragon creme 

fraiche, pickled cucumber 

• Devon crab tostada, mango avocado pico,  

• coriander lobster roll, 

• Zaatar crusted monkfish, coriander peanut pesto, pancetta 

crumb 

• Salt cod fritter, green tomato ketchup, red chard 

• South American fishcake, spicy remoulade 

• Smoked mackerel scotch quail egg, chive & horseradish 

mayo 

• Seared fillet steak, chimichurri 

• Coronation chicken, shiso leaf, green mango, puffed rice 

• Prosciutto, pear, parmesan, truffle honey, rocket 

• Ox cheek doughnut, paprika sugar, gochujang mayo 

• Lamb skewer, walnut & chive pesto 

• Pork belly, rhubarb & apple, Szechuan peppercorn 

crackling pork &  chive 



• Dumplings, vinegar, ginger, chilli 

• Fillers 

• Flatbreads, coconut sambal, mango, coriander, chilli 

• Sesame, honey &amp; mustard cocktail sausages 

• Flatbread shards, muhammara 

• Sweet potato, spicy guacamole, toasted seeds 

Fennel & cumin sausage rolls, tomato chutney 

Vegetable scraps baked crisps, seasonal dip 
 

 


