ity

CANAPES

Please select 5 options 3 capapés per person. £15 per person.
(100% of guests must be catered for)

COLD SELECTION

Smoked Carrot with Superstraccia & Balsamic Pearls on Rye Bread (gfo)(ve)

Beetroot & Gin Cured Chalk Stream Trout Tartare Croustade with Egg Yolk Gel & Osteria Caviar (gfo)
Parfait of Chicken Livers with Green Tomato Chutney & Truffle on Crisp Bread (gfo)

Cep Dusted Thyme Scone with Goats Cheese & Red Onion Marmalade (v)

HOT SELECTION

Smoked Haddock Rarebit on Seeded Toast with Crispy bacon (gfo)
Spiced Pulled Pork Croquette with Piccalilli & Cider Compote (gf)
Wookey Hole Cheddar Doughnut with Caramelised Tomato Jam (v)
Burnt Leek Arancini with Wasabi & Nori (gf)(ve)

Autumn/Winter Menu 2026/27
Please do speak to your coordinator in regards to any dietary requirement queries.
We pride ourselves on using local British produce, therefore vegetables and accompaniments may change during the season.
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