
D R I N K  O P T I O N S

C A N A P E

O P T I O N S

Drinks Reception

Our drinks receptions are suitable for a minimum of 20 adult guests. 

Choices must be confirmed in advance. 

Alcoholic drinks may be substituted for a soft drink alternative.

Our house wines can be replaced with alternative wine from our wine list upon request with a supplement charged accordingly.

£19.50 per person

includes a choice of 2 drinks and 3 canapes

Fresh Apple or Orange Juice

Elderflower Sparkling Pressé

Still  & Sparkling Mineral Water

SOFT DRINKS

Glass of Prosecco 

Glass of House white or red wine  

Bottle of Beer

ALCOHOLIC DRINKS

MEAT

Chicken Liver Pâté on Oatcake 

Beef Pastrami, Mustard Mayo & Pickle Croûte

Sweet Chilli Chicken Skewer (Gf, Df)

Chicken Liver Profiteroles with Redcurrant Jelly (Df)

Yorkshire Pudding with Beef & Horseradish Crème 

FISH

Smoked Salmon Mini Quiche 

Mini Haddock Fishcake (Df)

Smoked Mackerel Pâté Croûte (Df)

Isle Of Mull Smoked Trout Blinis (Df)

Smoked Salmon Roulade on Oatcake  

VEGETARIAN VEGAN

Mini Vegetable Quiche  

Cherry Tomato, Basil & Mozzarella Skewer (Gf) 

Bubble & Squeak Bon Bon (Df)

Courgette, Ginger & Coriander Koftas (Df)

Wild Mushroom & Truffle Arancini

Sweet Red Pepper & Risotto Cube 

Hummus, Olive & Balsamic Onion Cup 

Watermelon & Vegan Feta Stack  (Gf)


