CANAPES

‘We recommend 4 canapés per person for a pre-dinner
reception or 10 per person for a drinks party.

Please choose from the options below.

SAVOURY
£3.50 EACH

o

Festive shepherd’s pie tart
Crispy potato, truftle sauce (v)

Buttermilk fried chicken and yuzu mayonnaise
Watermelon, vegan “feta” and olive skewer (vg)
Grilled halloumi, slow-baked tomato, lemon pepper (v)
Vegetable gyoza, ponzu dressing (vg)
Arancini and truffle (v)

Pigs in blankets

SAVOURY
£4.00 EACH

o

Tuna tartare, yuzu-pickled cucumber
The Ivy burger, cheese, ketchup horseradish relish
Tempura prawns, sesame and wasabi mayonnaise
Lobster cornet, avocado mousse, Greek cress

Smoked salmon and chive cream cheese on rye bread

SWEET
£4.00 EACH

o

Dark chocolate mousse cornet with popping candy (v)
Selection of mini macarons (v)

‘Warm mini mince pies (v)

Menu subject to change




SMALL DISHES

‘We recommend 6 bowl food options
per person for a drinks party

@

SAVOURY BOWLS
£8.00 PER BOWL

o

Festive shepherd’s pie
Prawn and avocado cocktail, Marie Rose sauce
Crispy duck salad with watermelon and salted cashews
Fish and chips, pea purée, tartare sauce
Mini burger, cheese, ketchup horseradish relish
Vegetarian curry (vg)
Mini souftlé, grated black truftle and chives (v)

SWEET BOWLS
£7.00 PER BOWL

o

Doughnuts and hot chocolate sauce (v)
Creéme brilée, winter berry cinnamon compote (v)

Classic Christmas pudding, brandy sauce

@

Menu subject to change




