
PLATEAU 2020



CANAPÉS

Meat:
Classic beef tartare (Cold) £3.00 

Confit duck with hoisin and spring onion (Cold) £3.00 
Honey and mustard roasted mini sausages on a skewer (Hot) £3.00
Curried confit chicken croquettes, curry mayonnaise (Hot) £3.00 

Seared lamb fillet, Courgette puree, basil (Hot) £3.00 

Fish:
Cured salmon blinis, crème fraiche, keta caviar (Cold) £3.00 

Smoked haddock fish cake, Lime yogurt (Hot) £3.00 
Tuna Tartare, sesame, lime in a sesame cone (Cold) £3.00 

White crab in a cucumber cup with avocado and coriander (Cold) £3.00 
Brioche coated King Prawn, sweet chilli dip (Hot) £3.00

Vegetarian:

Linseed cracker with goat’s curd, beetroot and red vein sorrel 
(Cold) £2.75 

Wild Mushroom Arancini, white truffle emulsion (Hot) £2.75  

Parmesan and rosemary sable, chive cream cheese (Cold) £2.75 

Bric pastry cigar of guacamole  (Cold) £3.00 

Mozzerella, cherry tomato, pesto brochette (Cold) £2.50

Sweet treats:

Espresso choux bun £2.50 
Dark chocolate Macaroon £2.50 

Mango and passion fruit “Yolk” £2.50 
Crème brûlée £2.50 
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Please NOTE we do require at least 2 working days’ notice in order to serve canapes 
and we kindly ask a minimum order of 10 canapes  per type

Dishes may vary dependent on seasonal availability. 
The menu does not list all ingredients, please inform us of any dietary requirements



PLATEAU BOWL FOOD
Please NOTE we do require at least 2 working days’ notice in order to serve canapes 

and we kindly ask a minimum order of 10 bowl  per type

These can be added to your chosen canapé menus

We recommend two bowls per person

Savoury £6.00 - per bowl 

Slow braised beef cheek Bourguignon, pomme puree 

Wild mushroom risotto, with white truffle oil and parmasan

Chicken and mushroom Stroganoff with pilaff rice 

Poached Monkfish and prawn Bouillabaisse, Saffron potatoes  

Miso marinated salmon, with Chinese greens, and steamed sesame rice

Chickpea and sweet potato curry, coconut rice, lotus root 

2
Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements



SET MENUS

We kindly require that you select either menu A or B in advance

Please note that some dishes may change according to seasonality of the 
ingredients.

We kindly ask you to choose one starter, one main and one dessert for all your 
guests.

Dietary requirements can be catered for separately, please advise our events 
team at least 7 working days prior the event.
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MENU A
3 COURSES FOR £45.00 PP 

Starters

Marinated heritage beetroots, goats cheese beignet, Bayonne ham and watercress
Citrus cured Var Salmon, with avocado, grape fruit, and caviar 
Roasted Delica pumpkin soup, with sautéed wild mushrooms (v

Mains

Truffle stuffed Guinea fowl breast, hand rolled linguini, Sauce Vin Jaune 
Slow poached Plaice, Jerusalem artichoke puree, golden raisins, chive beurre blanc  

Roasted baby cauliflower, coconut and cauliflower puree, red lentil dhal, spiced Dukkha (v)

Desserts

Eggnog brulee, Palmier biscuit
Toffee and milk chocolate tart, Insigny crème fraiche

Grand Marnier jelly, 70% chocolate foam, orange tuille 
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Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements



MENU B 
3 COURSES FOR £50.00 PP

Starters

Pithivier of game with a spiced apple sauce and bitter leaves 
Raviolo of scallop and crab, baby spinach and a lemon verbena bisque

Truffled Celeriac velouté, wild mushrooms and hazelnuts (v)

Mains

Beef fillet and cheek with grelot onions, pancetta, potato fondant, red wine sauce
Braised Turbot, glazed baby vegetables, ratte potatoes, crab sauce

Wild Mushroom risotto with fresh black truffle (v)

Desserts

Madagascan vanilla and salted caramel Mille feuille
Custard tart, Nutmeg Chantilly

Williams Pear semi freddo, eau de vie 
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Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements


