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Canapé Menu 2024 

Please select four choices from the below options 

Meat 

Chicken Caesar, crispy shallot, Hobbs House toast 

Confit duck, green tomato chutney 

Hoisin glazed pulled pork, pickled cucumber, spring onion bruschetta 

 

Fish 

Severn and Wye smoked salmon, tzatziki, sea salt foccacia 

Seared tuna, kimchi, caramelised sesame seeds 

Cornish crab & apple tostada, pickled cucumber 

 

Vegetarian 

Olive palmier, bocconcini, basil oil 

Beetroot gazpacho, horseradish & chive crème (NGCI) (ve**) 

Saffron & pecorino arancini, chive & roasted garlic yoghurt 

 

Vegan 

Crispy harissa cauliflower, tahini & lemon dip 

Aubergine & chickpea bon-bon, baba ghanoush 

Chilled watercress soup, sumac (NGCI) 

 

Dessert 

Bay leaf & mascarpone tart, fresh raspberry (v) 

Dark chocolate mousse cup, honeycomb (NGCI) 

Avocado chocolate mousse (ve) 

Assorted macaroons (v) 

Lemon shortbread, ginger curd (v) 

 

(ve) - Vegan 

(v) - Vegetarian 

(NGCI) – Gluten free 


