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Canapés   

 

 

Vegetarian  

Cold 

Char-grilled courgette involtini rolled with spring vegetable light herb infused 

ricotta and micro herb salad 

Bruschetta of heirloom tomatoes with shallot, balsamic glaze, crisp basil and a 

buffalo mozzarella disc 

Pea, broad bean and mint pannacotta, trio of carrots and crisp radish salad, 

dehydrated feta crumb served on a soda bread crouton.  

Savoury goatΩs cheese marshmallow, toasted pistachio powder, beetroot 

pearls with a zesty lemon confit. 

Spinach and wild mushroom scotch quail egg, Padron pepper pesto 

Baby courgette wrapped feta cube, sun dried tomato pesto and micro basil 

Savoury goatΩs cheese bite, with a raspberry, thyme and orange zest jelly, 

freeze dried raspberry, hazelnut and basil crumb. 

 

Hot 

Courgette and saffron infused risotto bite, tomato chutney  

Spring pea and broad bean risotto bite, mint aioli  

Dehydrated tomato and black olive gnocchi, basil cream, datterini tomato crisp 

Warm golden beetroot tarte tatin, blue cheese mousse, and candy hazelnut    

Spinach tortellini, Ricotta, lemon and baby spinach filling, light summer tomato 

salsa 

Warm sweet potato and courgette fritter, black pudding and pea purée. 
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Meat and poultry  

Cold 

Shredded Peking duck served in a crisp sesame seeded wonton cornet, crispy 

duck skin, with cucumber, spring onion and radish 

Rare roasted Dexter beef served in a crisp mini Yorkshire pudding, horseradish 

and chive cream, caramelised balsamic onion jam 

Pepper crusted beef carpaccio, horseradish shortbread, walnut pesto, aged 

pecorino shard 

Chorizo, thyme and white pudding scotch quail egg, seeded mustard aioli  

Butter chicken ballontine, tangy mango and lime sambal, served on a crisp 

poppadum  

Home smoked chicken salad with mango, chilli and papaya, served in a crisp 

filo cup, with chicken skin crackling 

Rare roasted lamb fillet, Crisp mini Yorkshire pudding, minted crème fraîche, 

summer pea purée  

Chicken and forest mushroom parfait, Madeira and thyme jelly, fig purée, 

toasted brioche croute. 

Spring terrine of rabbit, chicken and pistachio, prune compote, sourdough 

crostini 

Seared cannon of lamb, charred eggplant purée, slow roasted vine tomato, 

served on a black olive sable  
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Meat and poultry  

 

Hot 

Lavender and lemon marinated lamb fillet skewer  

Char-grilled chicken marinated in preserved lemon and sumac, mint yoghurt 

dip 

Rare roasted beef fillet, butter poached kohlrabi fondant, brandy and pink 

peppercorn sauce, served on a china spoon 

Twice cooked pork belly, cauliflower purée, sticky anise jus,                           

apple caviar & crackling 

Rare roasted Dexter beef served in a crisp mini Yorkshire pudding with truffle 

violet mashed potato and sprouting broccoli purée 

Char-grilled chicken satay skewer topped with crushed peanuts and satay dip 

Mini pork and apple sausages served with a smoked passendale potato whip 
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Fish and shellfish  

 

 

Cold 

Black treacle cured salmon gravlax, pickled cucumber and beetroot relish, 

samphire, toasted rye bread 

Smoked mackerel scotch quail egg, beetroot purée and carpaccio of candy 

beetroot  

Smoked salmon rosette, citrus and chive cream cheese, savoury Parmesan 

scone, rainbow caviar 

Char-grilled tiger prawn salad with mango, chilli, pineapple and lime salsa, 

served on a spoon 

Devon coast stone bass, scallop and salmon ceviche, shellfish hollandaise, 

served on a crisp seaweed cracker 

Lime and basil cured rainbow trout, broad bean, cucumber and dill, toasted 

pumpernickel croute.  

Soya and sesame marinated tuna tartar, wasabi mayonnaise, pickled ginger, 

and nori crisp, served in a crisp sesame seeded cornet 

Pickled mackerel fillet, fennel, kohlrabi and chicory slaw, citrus and saffron 

dressing 

 

Hot 

King prawn, leek and prosciutto croquette rolled in a crisp panko crumb 

Mini Devon coast seafood pie, bound with an English mustard and dill velouté, 

topped with a seaweed infused pomme purée 

Oyster and orange glazed seared scallop, Jerusalem artichoke purée, pancetta 

crisp and candy orange, served on a spoon 

Seared scallop, lightly spiced roe powder, spring pea purée, and a light      

sauce vierge   
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Fish and shellfish 

(More hot) 

 

 

Pan seared sea bass, razor clam, fennel, and salsify sauté, lemon thyme 

emulsion, served on a spoon 

Squid ink ravioli of prawn and crab mousse, razor clam, and heirloom       

tomato emulsion  

Food MattersΩ fish and chips, lightly fried white fish, triple cooked chips & 

homemade tartare sauce. 

Mini shrimp and scallop slider, bisque mayonnaise, spring greens served in a 

warm brioche bun 
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Desserts  

Lemon meringue pie served in a mini pastry case, homemade lemon curd and 

glazed meringue peaks 

White chocolate pannacotta served on an orange shortbread, with raspberry 

puree and orange crisp  

Sweet banoffee Yorkshire pudding, toffee cream, chocolate soil coated banana 

and banana crisp   

Chocolate macaroon with salted caramel ganache filling 

Sweet freeze dried raspberry marshmallow rolled in toasted coconut flakes 

Chocolate, almond and Amoretti tortellini, blood orange foam, toasted pine 

nuts, orange and basil. 

Spiced fig tart tatin, orange mascarpone and candy walnut 

Passion fruit and lime mousse served in a feuilles de brick cornet 

Glazed mini summer berry tartlet with crème patisserie 

Art and Motty chocolate brownie selection 

Shot glass desserts 

Lavender and Elderflower pannacotta with crushed hokey pokey 

Layered dark and white chocolate mousse topped with popping candy 

Champagne and summer berry jelly 

Dark chocolate and pepper mint crackle pot 

Lavender and Tonka bean posset served with blueberry compote 

Glazed cappuccino crème brûlée served in an espresso cup with a hazelnut 

tuille 

Traditional lemon posset, fennel biscotti  
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Bowl Food 

 

Hot 

Thai chicken vegetable curry with Jasmine scented rice and lotus root crisp  

Spring pea and broad bean risotto served with a mint infused oil and sprouting 

pea shoots (v) 

Moroccan style lamb tagine served with a pomegranate, apricot & date 

couscous 

Freshly rolled violet potato gnocchi, sun dried tomato cream, English 

asparagus, dehydrated tomato & aged pecorino crisp (v)                                

Traditional cottage pie in a rich jus topped with smoked Applewood mash, 

served in a china pot handle 

Devon coast seafood pie, English mustard, dill velouté topped with saffron 

mash 

Crispy skinned duck breast, sweet potato mash, spring greens, orange and star 

anise infused jus 

Food MattersΩ fish & chips, lightly fried white fish, triple cooked chips, light 

minted pea purée  

Pan seared sea bass fillet, saffron pomme purée with a light sauce vierge  

Slow cooked confit pork belly, curly kale, braised lentils du Puy, Madeira jus 

and crisp crackling   

Sumac and preserved lemon chicken, pomegranate, apricot and almond 

couscous 
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Cold 

Char-grilled corn-fed chicken breast set on Asian coleslaw of cabbage, carrot 

and daikon, drizzled with lime and pea nut dressing 

Crispy duck salad, shredded mouli, spring onion, rocket and watercress 

Teriyaki glazed chicken stir fry served with Chinese glass noodles, soya & mirin 

glaze and a lotus root crisp. 

/ƻƴŦƛǘ ǎŀƭƳƻƴ bƛoise with cherry tomatoes, marinated olives, new potatoes, 

anchovƛŜǎ ŀƴŘ ǎƻŦǘ ōƻƛƭŜŘ ǉǳŀƛƭΩǎ ŜƎƎ 

Chinese vegetable & glass noodle stir fry with soya & mirin glaze and a lotus 

root crisp (v)  

Chargrilled loin of lamb, braised summer peas, fava bean and feta salad, light 

mint dressing. 

Lightly smoked salmon pave served on a watercress, bitter leaf and heritage 

beetroot salad, light house dill dressing. 

Grilled chicken Caesar salad, shredded baby gem lettuce, anchovies, crisp 

croutons, Reggiano curls and light Caesar dressing. 

 

  


