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We recommend 4 canapés per person for a pre-dinner reception or 12 per person for
a drinks party. Please choose from the options below. Prices shown are per guest.
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£3.95 EACH

Truffle Arancini (V)

Mini Walter Ewing’s Smoked Haddock and Salmon Fishcake
with horseradish mayonnaise

Crispy Duck, Hoisin, Ginger and Chilli

Robata Grilled Chicken Skewers
bang bang peanut sauce, sesame, coconut, lime

Mini Roast Beef Tarts
red wine jus with shaved horseradish

Halloumi Fritters (V)
red pepper tapenade

Soy-glazed Sweet Potato (VG)
sesame, rice crackers and spiced coconut “yoghurt”

Potato Hash Puffs (VG)

teriyaki inspired glaze, sesame, avocado and coriander sauce

£4.95 EACH

Prawn Cocktail Cornet
with Burren Balsamics citrus pearls

Grilled Dry-aged Sirloin Skewers
with truffle mayonnaise

Smoked Salmon and Chive Cream Cheese
on wheaten soda bread
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£4.00 EACH

Salted Caramel Chocolate Balls (V)
Bushmills Whiskey Créme Brilée Filled Doughnut (V)
Assorted Macarons (V)

Mini Chocolate Fondant with Dulce De Leche (V)




TASTING DISHES
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We recommend 6 bowl food options per person for a drinks party.

£7.50 PER BOWL

Buffalo Mozzarella (V)
with medjool dates, confit red peppers, pine nuts

Tossed Asian Salad (VG)
with pak choi, watermelon, broccoli and hoisin sauce

Plant-based Keralan Curry (VG)
sweet potato, toasted coconut, red chilli, coriander and jasmine rice

£8.50 PER BOWL

Salt and Pepper Squid with Wasabi Mayonnaise
The lvy Mini Shepherd'’s Pie
Crispy Duck and Five Spice Salad
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£7.50 PER BOWL

Bushmills Whiskey Créme Brilée (V)
Vanilla and Raspberry Tropézienne (V)
Salted Caramel and Dark Chocolate Mousse Pot (V)




