HOT ITEMS

Beef skewers with pepper sauce

African meatballs with BBQ relish

Boerewors: Traditional African beef sausage with pap

and chakalaka sauce

Marinated flame-grilled chicken and peppers with peri-peri sauce

Calamari fritters with sweet chilli dip

Crisp fried breaded butterfly prawns with Nam Jim sauce
Teriyaki salmon skewers with teriyaki dip

Potato and cabbage frittas with red onion confit and chives

Roast tomato, fetta and pine nut risotto balls

COLD ITEMS

Crabrilleton a tart shell

Smoked salmon rosette with a horseradish cream

Herb marinated prawn mousse with peppers

Tempered and spiced tuna with sweetcorn

Goats cheese, sun blushed tomate and basil crostini
Creamy fetta and olive tapenade bruschetta

Mediterranean vegetable caviar served on a crostini

topped with sumac

Mini bruschetta topped with chunky tomato, Spanish onion,

creamy fetta, parmesan, basil and pesto

Please advise your waiter upon placing your order of any allergies we should be made aware of

Hot and Cold Canapé Menu

A booking notice of 48 hours (working days) is required
when a canapé menu is ordered for your function
Prices include VAT and a discretionary 12.5% service charge

will be added to your bill

Hot and Cold Selection - Choose 6 Canapés to be served per person £12
Hot and Cold Selection - Choose 8 Canapés to be served per person £14

Hot and Cold Selection - Choose 10 Canapés to be served per person £16
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