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MARCELINE
CANAPES

WE RECOMMEND 8-10 CANAPES PER PERSON,
MIN. ORDER 20 CANAPES PER STYLE

£3.5
OYSTERS (DF, GF)

WINTER VEGETABLE CROQUETTE (VG, DF)
PARMESAN-CRUSTED BRUSSEL SPROUTS
(v, GF)

BEETROOT CRISPS WITH VEGAN HERB
RICOTTA (VG, DF, GF)

£4
SALMON CROQUETTES (DF)
AGED COMTE & TRUFFLE GOUGERE (V)
MINCE PIES (V)
MINI CHOCOLATE TORTE (VG, DF)

£4.5
DUCK CROQUETTES (DF)

SEARED FOIE GRAS ON TOASTED BRIOCHE
WITH CARAMELISED ORANGE
ROASTED SCALLOP (GF)

STEAK WITH HORSERADISH CREAM (GF)

BOWL FOOD

£6
FIG & GOATS CHEESE SALAD (GF)
CAULIFLOWER GRATIN (VG, DF)
FRIES
PANETTONE PUDDING (V)
MINCE PIES (V)

£8
MUSHROOM BOURGUIGNON WITH MASH
(VG, DF)

BAKED CAMEMBERT WITH CRISPBREAD (GF)
TURKEY CARPACCIO ON RYE BREAD (DF)
TRUFFLE & PARMESAN FRIES (V)
PROFITEROLES (V)

£10
STEAK FRITES
BOEUF BOURGUIGNON WITH MASH
FISH & FRITES

V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free

Our menu is crafted with fresh, seasonal ingredients and may be

subject to change
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