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Canapé Menu

DRINKS RECEPTIONS AND CELEBRATIONS

/
Canapes
Chicken Liver Parfait Maple—Glazed Mini Welsh Rarebits
Shallot marmalade, toasted Chipolatas
brioche Grain mustard dip
Salmon Fishcake Tomato and Baby
Cucumber pickle Mozzarella (V)

Extra Tasty

ADDITIONAL £2.00 SUPPLEMENT PER GUEST, PER DISH

Rare Roast Beef Whipped Rosary Mini Cod and Chips
Horseradish, mini Yorkshire Goat’s Cheese (V) Pea mayonnaise
puddings Basil

Pulled Ham Hock and Smoked Salmon
Cheddar Croquette Pomegranate, rye toasts

Even More Delicious

ADDITIONAL £3.00 SUPPLEMENT PER GUEST, PER DISH

Seared King Scallops Eastern Spiced Lamb Mini Cheese and
Corn purée, air-dried bacon Skewers Bacon Brioche Burgers
Coriander yoghurt Handmade
Wild Mushroom and
Truftle Tart (V)

If you have a food allergy, intolerance or coeliac disease, please speak to our team about the ingredients in your food and drink before you order.
VE Vegan - V Vegetarian - GF Gluten-free

C Celery - G Cereals containing gluten - Cr Crustaceans - E Eggs - F Fish - L Lupin - M Milk - Mo Molluscs - Mu Mustard - N
Nuts - P Peanuts - Ss Sesame seeds - S Soya - Su Sulphites - D Dairy

BRANDON HALL HOTEL AND SPA - MAIN STREET, BRANDON, COVENTRY CV8 3FW
024 7710 2555 - EVENTS@BRANDONHALLHOTELANDSPA.COM




