Canapé Suggestions
£1.80 - £2.50 per piece

Vegetarian

Sweetcorn, feta, date & coriander fritters, tomatillo
chutney, Greek yoghurt £1.90

Beetroot, blackbean & ginger fritters, wasabi tofu
cream £1.90

Jerusalem artichoke, spring onion & hijiki tortilla,
pickled cucumber £1.80

Roast sweet potato, cavolo nero, Manouri & fenugreek
brique pastry rolls, coconut tamarind dipping sauce
£2.00

Chickpea, turmeric & curry leaf chips, tomatillo chilli
jam, creme
fraiche £1.90
Beetroot and miso arancini stuffed with goats curd,

green pepper
relish £1.90

Seafood
Krupuk quail eggs, chilli lime dipping sauce £1.80

Sugar cured prawn, coriander and organic egg nori roll,
dried shrimp sambal £2.40

Squid ink, black sesame & feta arancini, green pepper
relish £2.10

Scallop ceviche, green tea, Kalamansi lime and wasabi
tobiko £2.20

Sesame and Szechuan crusted organic salmon tataki £2.20



Seared scallop, Jerusalem artichoke puree, truffled soy
dressing £2.50

Meat
Chorizo scotched eggs, quince alioll £2.30

Miso marinated onglet steak, crispy cassava & spring
onion hash £2.20

Roast pork belly, blackbean & chocolate anise puree
bruschetta, smoked chilli jelly £2.10

Confit duck, pickled green chilli, spring onion and
water chestnut spring roll, tamarind yoghurt £2.10

Lamb skewers marinated in yoghurt, cumin and preserved
lemon, tahini cream £2.20

Satay & sesame crusted rare beef fillet, gingerbread
crostini, mango salsa £2.40

Smoked foie gras, sumac lavosh, pomegranate molasses
roast grapes £2.50

Desserts
Hokey pokey ice cream in mini cones £1.90
Rosewater & tapioca sahleb, poached rhubarb £1.80

Muscovado meringue, espresso cream, Cape gooseberry
£1.80

Autumn pudding, greengage plum compote £1.90

Chocolate liquorice mousse, candied pink grapefruit
£1.90

The Modern Pantry Valrhona chocolate truffles -
tamarind caramel, chilli tonka bean, Turkish delight,
coffee & cardamom £1.80



