Canapés and Bowl Food Combinations
All combination menus are £23.50
Additional bowls are £6.00 each per person
All additional canapés are £2.75 each per person
All dishes from the bowl food, canapé and combination menus are
interchangeable at no additional cost

MENU 1

MENU 2

VEGAN MENU

BOWLS

BOWLS

BOWLS

Salmon en croûte with crème
fraîche watercress sauce

Braised beef cheek Bourguignon
with crushed new potatoes

Rice paper vegetable wraps with
sweet chilli dipping sauce
(DF, GF, Vg)

Spinach and ricotta tortellini with
cheesy garlic cream sauce (V)

Pumpkin and herb tortelloni with
red pepper and almond sauce
(DF, Vg)

CANAPÉS
Mini beef Wellingtons wrapped in
Parma ham and served with
horseradish Hollandaise
Mini roast potatoes ﬁlled with
Parmesan, sour cream and chives
(GF, V)
Harissa lamb lollipops with sumac
yoghurt dip (GF)
Whipped feta with chilli and mint
in a watermelon cup (GF)

CANAPÉS
Pork, apple and chorizo sausage
rolls
Spicy vegetable pakoras with
coriander chutney (DF, GF, Vg)
Asparagus wrapped with smoked
salmon, dill and lemon zest crème
fraîche (GF)
Antipasti skewers with artichoke,
sun-blushed tomato and olive
(DF, GF, Vg)

Quinoa salad with red cabbage,
baby corn, carrot, peanut dressing
and Thai basil (DF, GF, Vg)
CANAPÉS
Spicy vegetable pakoras with
coriander chutney (DF, GF, Vg)
Plant based sausage rolls with
mustard mayonnaise (DF, GF, Vg)
Antipasti skewer with artichoke,
sun-blushed tomatoes and olive
(DF, GF, Vg)
Char-grilled bruschetta topped
with houmous, red peppers and
paprika (DF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Additional Information
There is an additional staff charge for refreshments served before 07:30 or after
17:30.
Final guaranteed numbers for catering must be advised 5 working days in advance.
Working days are deemed as Monday to Friday not including public holidays.
Dishes from the menu may contain traces of allergens, including nuts. Please ask
one of our team if you require further information about the allergens contained in
our dishes.
A supplement will apply when numbers for catering are less than 100 at weekends
and public holidays.
Prices shown are exclusive of VAT, which shall be charged at the rate in force at the
time of purchase. These prices are also subject to change should the government
introduce additional costs.
If you require a choice menu, this is available for a seated lunch or dinner at an
additional cost of 25% of the menu price.
Should ingredients not be available, a similar substitution may be used.
2022 prices are subject to change with 3 months’ notice advertised online.
Our Standard T&C’s also apply and can be found on our website:
www.onegreatgeorgestreet.com
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