
Manuka smoked lamb,  roasted cherry  tomato and pesto on potato rost i  (gf )   

Beef  s i r lo in ,  on ion jam and horseradish cream on gar l ic  crost in i   

Seared lamb,  tzatz ik i  and crushed pis tachio in  min i  Yorksh i re  puddings  

Pork  f i l let ,  apr icot  ja lapeno sa lsa on gar l ic  buttered crost in i   

Buffa lo ch icken and b lue cheese crumble in  a cr i spy  wonton cup

F R O M  L A N D

Goats  cheese,  roasted baby beetroot  and walnut  on puff  past ry  rounds (v )  

Edamame,  avocado,  cream cheese,  mint ,  and micro herb on f r ied polenta (v ) (gf )

Smoked caps icum salsa ,  crème f ra iche and bas i l  pesto f i lo  cups (v )   

Red wine mushroom,  balsamic onion and feta on house made cheese cracker  (v )

P ick led vegetables ,  tofu ,  cor iander ,  and mint  summer ro l l s  wi th  s r i racha mayo (gf )

(df ) (v )  

F R O M  G A R D E N

Vani l la  panna cotta ,  s t rawberry  gelee,  balsamic st rawberr ies ,  cream in  shot  g lasses

(v ) (gf )   

Dark  chocolate brownie rounds ,  orange chocolate ganache and chocolate shav ings

(v )   

Lemon curd,  whipped cream,  crushed mer ingue,  and f reeze-dr ied raspberry  in  sweet

past ry  she l l  (v )   

Min i  seasonal  f ru i t  f lan ,  an iseed g laze and toasted a lmonds (v )   

Coffee mousse,  cream and chocolate shav ings in  a dark  chocolate cup (v ) (gf )  

S O M E T H I N G  S W E E T

F R O M  S E A

Smoked sa lmon,  ce ler iac remoulade f i l led vo l  au vents   

Crab,  mango and avocado sa lad with  crème f ra iche on puff  past ry  rounds 

Prawn,  spr ing onion and aio l i  wrapped in  prosc iut to  

Hot  smoked sa lmon,  p ick led cucumber ,  caper  cream cheese on toasted br ioche  

Canapés
C h o o s e  s e v e n  c a n a p é s  f r o m  t h e  o p t i o n s  b e l o w


