
 
 
 

 

FINGER FOOD – AUTUMN/WINTER  

Two bites 

Served on platters, but a little more generous than a traditional canapé. 

 

COLD  

 

Rainbow crudité platter, muhammara & za’atar humous (v) N, Se, Su (GF/DF) 

 

Sweet potato falafel, beetroot raita, pomegranate (v) M, Su (GF)  

 

Dorset crab, chilli & mint toasts Cr, G, E (DF) 

 

Lime ceviche taco, Asian slaw salad, peanut & chilli dressing G, F, N, Soya (DF) 

 

Indonesian prawn taco, mango & chilli salsa, sambal G, Cru, Su (DF) 

 

Mexican chicken tacos, guacamole, pickled onions G, Su (DF) 

 

Chorizo scotch eggs, paprika mayo G, M, E, Su 

 

HOT  

 

Caramelised onion, fig & brie tartlet with candied walnut (v) G, M, E, N 

 

Buttermilk chicken & kimchi burgers, mini charcoal buns, siracha mayo M, G, E, Su 

 

Keralan chicken skewers, spiced coriander chutney M (GF) 

 

Pork, caramelised onion & apricot sausage rolls, smokey tomato ketchup G, M, E, Su 

 

Lamb & rose harissa sausage rolls, spiced yoghurt G, M, E, Su 

 

Spiced coconut jumbo king prawns, coriander mayo G, Cr, E 

 

SWEET 

 

Brown sugar meringue nests, charred pineapple, vanilla bean cream, almond crumb M, E, N (GF) 

 

Plum, blackberry & bay friand M, E, N (GF) 

 

Triple chocolate brownies, vanilla mascarpone, honeycomb M, E (GF)  

 

Dark chocolate & tahini brownies, tahini mascarpone, pistachio praline E, M, Se, N (GF) 

 

White chocolate & raspberry blondies G, M, E 

 

Berry baked cheesecake bites G, M, E 

 

Limoncello tartlets, sumac and blackberry pearl G, M, E 

 


