
C H R I S T M A S  2 0 2 6  ·  S T A N D I N G  P A R T I E S  F O R  2 0  –  1 0 0

C A N A P É S  &  B OW L  FOOD
Drinks & Canapés £24 per person

six canapés per guest: five savoury & one sweet

M I N IMUM  2 0  G U E S T S

Standing Supper £36 per person

four canapés on arrival, two bowls (one meat or
fish, one vegetarian) & a sweet canapé to finish

M I N IMUM  4 0  G U E S T S

C A N A P É S

M E AT

Ham hock & mature Cheddar croquette
spring onion mayo

Turkey thigh rösti truffle mayo

Beef shin Yorkshire pudding
horseradish cream

F I S H

Smoked salmon tartare on toast

Prawn cocktail cup

Crab & chilli fishcake lemongrass mayo

V E G E T A R I A N

Breaded brie cranberry sauce

Truffled Old Winchester gougère
chive salt

Squash arancini Parmesan & sage

S W E E T

Chocolate & hazelnut profiterole
salted caramel

Mini mince pie sugared redcurrant

Lemon curd tartlet meringue

B OW L  F O O D

M E AT

Loaded mini roasties beef shin ragù,

crispy shallots & spring onion mayo

Crispy duck leg Asian slaw

Lamb shoulder shepherd’s pie
mint salsa verde

F I S H

Curried king prawns puffed wild rice

Crayfish cocktail salad pickled cucumber

House-smoked salmon new potatoes,

watercress, radish & gribiche dressing

V E G E T A R I A N

Puy lentils roasted onion, broccoli & Stilton

Mushroom ragù celeriac
tagliatelle & gremolata

Quinoa shaved sprouts, rocket,

pickled red onion & goat’s cheese

Prices include VAT. Minimum 20 portions per dish. Packages must be taken by the whole group.

Please let us know if you have any food allergies or intolerances.

A discretionary service charge of 10% will be added to all tables where service has been provided.


