BRITISH LIBRARY EVENTS
MENU

CANAPÉS
M I NI M UM NUM B E R S O F 20

FOUR CANAPÉ SELECTION

£14.60 PER PERSON

FIVE CANAPÉ SELECTION
SIX CANAPÉ SELECTION

£18.25 PER PERSON
£21.90 PER PERSON

ADDIT IONAL CANAP ÉS

£ 3 .9 5

PER CANAPÉ

HOT CANAPÉS

COLD CANAPÉS

Grilled scallop, Irish black pudding
and compressed apple

Loch Duarte salmon, quail’s egg and lemon hollandaise

Garam masala rubbed sea bass, coconut
and coriander dhal

Smoked salmon and chive roulade with keta

Blackened swordfish, sweet corn and lime chutney
Leek Tarte Tatin, chilli butternut purée, coconut
and watercress pesto
Smoked haddock tart, poached quail’s egg
with hollandaise sauce
Tandoori lamb, green pepper and baby red onion
skewers served with lime and garlic crème fraiche
Mini heritage beef in Yorkshire pudding
12 hour cooked confit pork belly and caramelized
apple skewer
Breaded Somerset brie macaroni bite with berry
compote (v)
Mini shallot and thyme marinated
tomato Tatin (v)
Homemade falafel, saffron and mint yoghurt (v)
Grilled satay chicken skewers
Lamb koftas and mint purée
Lobster bisque shot, sizo cress
Tiger prawn, lemon zest, chives, chardonnay
and Devon crab rice cake

All prices quoted are on a per person basis unless otherwise stated.
Prices exclusive of VAT
Bespoke menus, including gluten free dishes, are available.

Potted Cromer crab, lemon puree and parmesan crisp
Minted goat’s curd
Mini chicken Caesar salad
Honey and sesame seed seared tuna with pickled
mouli solfreno
Tuna tartar in a cone with lime, lemon and mango , and
black sesame seeds
Pickled mushroom salad (v)
Peking duck cucumber cups with chili, coriander spring
onion and toasted sesame seeds
Chicken and tarragon mousse roulade
with tomato fondue
Rosemary marinated feta cheese
and light carrot mouse (v)
Homemade beetroot gravlax and orange infused
crème fraiche
Crayfish prawn cocktail
Confit salmon, gribiche dressing and salsify salad
in a sesame cone
Goat’s cheese panna cotta, smoked paprika
and nut crumble (v)
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DESSERT CANAPÉS
Milk chocolate and Macadamia nut fudge (v) (n)
White chocolate cheesecake and pistachio crumb (v) (n)
Strawberry trifle shots (v)
Blueberry sorbet cones (v)
Dark chocolate, cream and cherry cups (v)
Raspberry and vanilla marshmallow (v)
Warm custard tarts (v)
Rosewater delights (v)
Orange and ginger tarts (v)

All prices quoted are on a per person basis unless otherwise stated.
Prices exclusive of VAT
Bespoke menus, including gluten free dishes, are available.

PER CANAPÉ

