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CHAPEL DOWN
Canapés

BRONZE
£9.50 per person

Black Olive and Sun dried Pepper Crostini, Basil Créme Fraiche
‘Weald Smokery’ Oak Smoked Salmon with Lime Creme Fraiche on toasted sour dough
Grilled Romney Marsh Lamb Koftas with Mint and Yoghurt Dressing
Crab and Salmon fish cake, Sauce Tar Tar
‘Stonegate’ Goat's cheese and toasted pine nut parfait (v)
Grilled Chicken Winglet with Tomato, Shallot and tarragon dressing

SILVER
£11.10 per person

Chicken Liver Parfait on toasted Brioche, fresh Truffle shavings
Baby Jacket Potatoes with Créme Fraiche and caviar
Crayfish and Lobster Cocktail in a savoury pastry case
Poached Quail's egg with celeriac and grain mustard mayonnaise
Beetroot Salmon Gravadlax, horseradish cream, on wholemeal bread and butter
Goat's cheese and toasted pine nut parfait (v)
Grilled Chicken Winglet with Tomato, Shallot and tarragon dressing
Grilled Romney Marsh Lamb Koftas with Mint and Yoghurt Dressing

GOLD
£14.00 per person

‘Weald Smokery’ Oak Smoked Salmon with Lime Creme Fraiche on toasted sour dough
‘Colchester’ Oysters served on crushed ice with Sherry Vinegar marinated shallots
Smoked Duck, apricot chutney
Goat's cheese and toasted pine nut parfait, in savoury pastry (v)

Chicken and pepper brochette, warm satay sauce
Grilled Chicken Winglet with Tomato, Shallot and tarragon dressing
Grilled Romney Marsh Lamb Koftas with Mint and Yoghurt Dressing
Poached Quail's egg with celeriac and grain mustard mayonnaise

Lemon cured tartlets
Rum chocolate truffles
Coconut marshmallows

Please be aware prices and menus are subject to change



