BIRD of SMITHFIELD

CANAPE MENU

Minimum order 20 per canapé / multiples of 10 thereafter
Minimum of 60 canapeés per party at £2.50 each canapé

Maximum of 6 savoury and 2 sweet menu items

VEGETARIAN

(vg) Baby artichoke, crispy potato, salsa verde
(v) Quinoa bite, avocado mousse, citrus coriander dressing (v)
(v) Heirloom tomato, feta, arancini
(vg) BBQ pulled Jackfruit on baby gem, vegan slaw, sriracha

(v) Crispy quail’s egg, tarragon cream

FISH

Cured Loch Duart Salmon, pickled samphire
Lobster bisque shot, ginger, lemongrass
Devon Crab on toast, paprika mayonnaise
Grilled cuttlefish and chorizo skewer, saffron rouille

South Coast baked mussel, coconut lemongrass crust, chilli

MEAT

Rabbit rillettes, spiced pear chutney
Ham hock and black pudding croquette, béarnaise sauce
Herb marinated Scottish beef, Winchester cheese and truffle oil
Buttermilk fried chicken, hot sauce and pickles

Confit duck bon bon, roasted apricot jam

SWEET

Hazelnut custard, chocolate shortbread crumb
Treacle tart, burnt orange puree
(vg) Lemon posset, blackberry jelly
(vg) Coconut yoghurt, compressed watermelon

English strawberry mess, white chocolate aero

All prices include VAT. A discretionary service charge of 12.5% will be added to your bill. All gratuities are distributed among the team. If you have
any food or drink allergy or intolerance & would like to know about any allergenic ingredients in our food or products, please speak to a member
of our team before placing your order. Whilst we do our very best to accommodate you, unfortunately we cannot guarantee that our kitchens
(nor those of our suppliers) are 100% allergen free.



