Please select the canapés for your event from any combination of hot, cold and sweet below. For a 2 hour canapé reception
we recommend a minimum of 5-7 different pieces, your selection will be served per person. Alternatively you can choose the
finger buffet menu below. (v) Determines vegetarian items. There is a minimum order of 10 persons on all Canapés or Buffets.

Hot canapés £2.00 per piece

Duck spring rolls
Plum sauce

Lamb satay
Peanut and chilli

French onion soup (v)
Gruyére cheese

Fish & chips
Plaice goujons, tartare sauce

Toad in the hole
Cumbrian chipolata

Mini cheese burgers
Tomato relish

Pea, mint and feta polenta chips (v)
Aioli

Shepherd’s pie

Tasty Lancashire cheese

Risotto cakes

Chorizo, pea and prawn
Or roast butternut squash and sage (v)

Pumpkin cappuccino
Chilli and sage

Cheese and onion pasty (v)
Yellison’s goats cheese & red onion marmalade

Sweet canapés £2.00 per piece

Cold canapés £2.00 per piece

Spiced crab
Sesame toast

Pate on toast
Goosnargh chicken liver, Room chutney

Cured salmon
Chive creme fraiche, blini

Smoked mackerel
Beetroot and horseradish slaw

Scotch quail egg
Curried mayonnaise

Tandoori chicken
Spiced mango chutney

Eggs Benedict
Richard Woodhall’s bacon

Gazpacho (v)
Catalan tomatoes and basil

Duck a I'orange
Goosnargh duck, orange compote

Finger buffet menu £12.00 per person

Chocolate tart
Vanilla mascarpone

Eton mess
Makins strawberries, vanilla

Citrus creme brulée
Shortbread fingers

Chocolate éclair
Vanilla and raspberry

Pecan tart
Maple syrup

Chocolate brownie
Roast hazelnut

Gruyeére tartlets (v)
Leek, wild mushroom

Lamb, chicken, beef satay
Spiced peanut dipping sauce

Mini cheese burgers

Plaice goujons
Tartare sauce

Scotch eggs
Curried mayonnaise

Croque-monsieur

Duck spring rolls
Plum dipping sauce

Spiced crab
Sesame toast

Olive brushetta (v)
Tomato, basil

All prices are inclusive of VAT. Room Canapés or Buffets are available for outside catering, please ask for further information.



