
 
CANAPÉS & BOWLS 

 

Maximum of 6 different items 

Minimum Spend = £300 

7 Days’ Notice Required 

 

 

CANAPÉS 
24 x Plantation Pork Sausages with Smoked Red Pepper Pureé - £20 

12 x Smoked Salmon Pitta Blinis (P) - £36 

10 x Mini Quiche (V) - £30 

12 x Portobello Mushroom Paté with Pesto on Sourdough (VEGAN) - £15 

12 x Smoked Mackerel Paté on toasted sourdough - £28 

 
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

 
 

BOWL FOOD 
1 x Truffled Mac & Cheese (V) - £6 

1 x Red Pepper, Rocket and Courgetti (VEGAN) - £2.5 

 
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

 
 

PLATTERS 
Crudites with Hummus, Guac & Babaganoush (VEGAN) - £19 

 12 x Short Rib Sliders with Anise Ketchup - £42 

12 x Pulled Lamb Sliders with Mint & Coriander Yoghurt - £42 

Cheeseboard with Preserves and Biscuits - £23 

 
Please notify your event planner of any allergies you or your guests have 



 
PRIVATE HIRE COCKTAILS – 14.5 

#UseItOrLoseIt 
 
 

 

SPICY MARGARITA 
Chillie and Coriander infused tequila, CITRUS mix, 
Orange liqueur, HONEY water, Powdered KASMIRI 

  

  
NEGRONI 
Gin, BITTER Campari, RED GRAPE Vermouth, 
CHERRY 

  

 

APRICOT DAIQUIRI 

Fresh LIME juice, APRICOT, SLOE, dehydrated 
Lime Wheel  

  

 

ESSPRSSO MARTINI 

Vodka, Espresso Liqueur, cold brew coffee, 

sugar 

  

 

RASPBERRY GIN SOUR 

Gin, Raspberry Liqueur, Vegan Egg White, 

Lemon 

  

  
TONIGHT’S Shot– 8 

Ask Deiby for tonight’s cocktail shot 

  
 

A discretionary 12.5% service charge has been added to your bill. 



HOUSE PRICELIST
Starting from

Beer – 6.5
Lager 330ml

Wine – 8 | 45
House

Sparkling Wine – 14 | 76
Champagne

Spirit & Mixers – 10.5
50ml + Mixer

Spirits – 8
50ml Straight

Soft – 4.5

Tailoring available, subject to availability


