



CANAPÉS 

SERVED HOT 

Meat  

. Skewered Chicken satay with a cool yoghurt dip 

. Cocktail sausages in mustard and honey with parsley and mustard mayo 


. Japanese chicken with sake mustard  with sweet soy and pickled ginger dip


. Skewered chicken marinated in pomegranate molasses with mint and coriander


. Potato rosti with duck and apple OR sour cream and Cornish smoked trout


. Devils on horseback


. Peking duck pancakes with hoisin, plum, cucumber and spring onion


. Shot glass of Sauternes, with foie gras on brioche toast


. Cornish coppa and pea croquettes with spicy tomato sauce


. Chimmichuri beef skewers


. Mini sausage rolls with apple topped with poppy seeds and spicy tomato chutney 

Fish  

. Octopus with green mojo sauce and salted, spiced potatoes  

. Tiger prawns with chilli, garlic, lemongrass with yoghurt, chilled coconut, lime 

. Thai spiced fish (or crab) cakes with lemon grass, ginger, coriander and 	spring onions with 
sweet chilli dipping sauce

. Smoked haddock, Cornish cheddar, sun-dried tomato, spring onion rarebits

. Creamy saffron, wine, parsley and garlic Porthilly mussels on china spoon

. Sole goujons with home made tartare sauce and lemon wedges. Served on the FT

. Scallops speidini with garlic, rosemary and lemon olive oil

. Fish and chip cones with home made tartare and lemon 

Vegetarian  

. Tiny puff pasties filled with tamarind and coriander spiced leeks, courgettes and carrots with 
mango, chilli and coriander chutney 
. Cornish Brie, leek and thyme filo tartlets

. Beetroot, feta, coriander, cumin and green chilli filo parcels with poppy seeds

. Hot Vacherin with roasted new potatoes, celery, walnuts, and apple (winter season)  
. Bright green pea and mint or roasted red pepper and basil soup

. Mac n cheese fries with a spicy tomato sauce

. Padron peppers with olive oil and sea salt 
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SERVED COLD  

Meat  

. Bagel toast, crispy chorizo, garlic mayo, sun-dried and cherry tomatoes.


. Fig, honey, goats cheese, parma ham and mint on seeded rye


. Beef carpaccio with tarragon and orange mascarpone, parmesan and rocket 


. Antipasto platter with olives, Cornish salamis, artichoke hearts, cherry tomatoes, radishes, 
griddled asparagus spears and aioli

. Baby Yorkshire pudd, rare beef, creamy horseradish, red onion and tarragon chutney

. Mozzarella and basil wrapped in parma ham

. Chicken liver pate with brandy and port, watercress, home made spiced chutney on a crostini

. Mellon and basil wrapped in parma ham

. Olive toast, mashed broad beans and Nduja 


Fish  

. Bagel toasts with beetroot and gin gravadlax (salmon or mackerel), pickled cucumber, samphire 
and creamy mustard and dill sauce

. Home made blinis with sour cream, Smoked salmon, dill and lemon

. Porthilly oysters, crushed ice, samphire, lemon, tabasco  and shallot vinegar

. Smoked eel with beet remoulade on Guinness bread

. Bass ceviche with chilli, lime, and avocado, coriander, tomato salsa

. Peppered Cornish smoked mackerel with watercress and horseradish, on multi-seed toast

. Lobster, served in its shell on a bed of samphire with home made mayonnaise

. Sushi nori rolls with pickled ginger, wasabi, fish/veg and dipping sauce


Vegetarian  

. Mashed Avocado, black bean and cheese sourdough toast 


. Crostini with black olive paste, roasted peppers, goats cheese and fresh basil


. Vietnamese spring rolls with crunchy veg, and a soy and chilli dipping sauce


. Wholewheat croustades, wild mushrooms, tarragon béarnaise and quails egg


. Marinated olives with whole almonds, roasted in smoked paprika and sea salt


. Cornish blue, watercress, and celery on home made baby oat cake


. Caesar ‘salad’ wholewheat croustades with parmesan shaving (no anchovy)	 


. Baba ganoush with pomegranate, feta and coriander endives


. Crostini with pea, broad bean and mint puree, topped with parmesan shavings


. Sushi nori rolls with pickled ginger, wasabi, crunchy veg and dipping sauce


. Dates stuffed with goats cheese, pomegranate and pistachio
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This menu does not require a chef or waiting staff and is available for home 
delivery.  

SERVED HOT 

. Croquettes with Cornish coppa and peas 


. Mac and cheese fries with a homemade spicy tomato relish 


. Honey and mustard cocktail sausages 


. Devils on horseback


. Chicken satay skewers 


. Tiger prawn skewers marinated in ginger, lemon grass and chilli 


. Cornish brie and leek filo tartlet V


. Beetroot, feta and chilli pastries V


SERVED COLD  

. Antipasto style basket with quails eggs, olives, local salami, cherry tomatoes and baba ganoush 


. Oysters on a bed of crushed ice served with lemon wedges and shallot vinegar


. Mozzarella with fresh basil wrapped in parma ham 


. Melon, parma ham and fresh basil 


. Homemade blinis with sour cream, smoked salmon, dill and lemon 


. Home cured mackerel or salmon gravadlax, mustard and dill sauce and pickled cucumber on 
homemade blinis 

. Sushi rolls (crunchy vegetables or fish) with a chilli dipping sauce Vg option

. Vietnamese rice paper spring rolls with a chilli dipping sauce Vg
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