CANAPÉS

CONTEMPORARY
C R E AT I V E
DELICIOUS

W

e are driven by creating
memorable, delicious
experiences. Crafted and
tailored to the style, budget and
needs of our clients. We have a real
focus on provenance, we use local
suppliers wherever possible, ensuring
that everything is freshly made on-site
and never using pre-packaged or pre-

prepared produce. Whether preparing
elegant party canapés, Michelin star
precision for thousands at an exclusive
dinner or eclectic street food stalls for
an outdoor event, Smart’s passionate
and creative team of chefs will deliver
food that your guests will simply love.

COLD CANAPÉS
MEAT

VEGETARIAN

Spiced duck, sweet potato rosti, pineapple
caviar

Vanilla roasted sweet potato, crispy coconut
and kaffir lime leaves halloumi

Teriyaki beef skewers, sesame crust, wasabi
mayonnaise

Goat’s cheese and quince balls with walnut
crumb

Garden pea marshmallows, Parma ham crisp,
mint salsa

Celeriac brulée with caramelized
red onion

FISH

Saffron rice cake with hummus and teriyaki
mushrooms

Coriander crusted tuna carpaccio with chilli
jam on black onion seed bread
Grilled Mexican spiced tiger prawn in taco
cones with pimento salsa
Kampot pepper poached salmon, avocado
mousse, mouli, chives

HOT CANAPÉS
MEAT

VEGETARIAN

Fired Peruvian chicken skewer with chilli,
toasted peanuts and green herb sauce

Sun blushed tomato risotto balls with
balsamic caramel

Miniature beef wellington with a horseradish
cream sauce

Gorgonzola and walnut cannelloni,parsley
and pear salsa

Ras el hanout spiced lamb skewers, apricot
and onion chutney

Beer batter enoki mushrooms with
truffle curry mayo

Open little quail pies with manchego and
chorizo crust
FISH
Knufa ‘candyfloss’ monk fish, passion fruit and
blood orange salsa
Chilli cromer crab cakes with lime and spring
onion dipping sauce
Mussels with parsley and a parmesan sauce
served in pipettes
‘Fish pie’ - steamed new potato, fish pie mix,
brioche crust

FORK BUFFET

CONTEMPORARY
C R E AT I V E
DELICIOUS

W

e are driven by creating
memorable, delicious
experiences. Crafted and
tailored to the style, budget and
needs of our clients. We have a real
focus on provenance, we use local
suppliers wherever possible, ensuring
that everything is freshly made on-site
and never using pre-packaged or pre-

prepared produce. Whether preparing
elegant party canapés, Michelin star
precision for thousands at an exclusive
dinner or eclectic street food stalls for
an outdoor event, Smart’s passionate
and creative team of chefs will deliver
food that your guests will simply love.

MAINS
Please choose 3 main options including a
vegetarian

Classic cod and herb fish cake, caper and
watercress salad with tartare sauce

Corn fed chicken legs in smoked paprika with
butterbeans, harissa and sour cream

Yellow fin tuna with green olives, cherry
tomatoes and capers

Pulled lamb neck, white bean, cauliflower,
Welsh rarebit cheese crumb

Sun blushed tomato and bocconcinitartlet
with pesto dressing (v)

Braised Scottish feather blade steak, pearl
onions and mushroom, red wine gravy

Asparagus and mushroom strudel with wild
mushroom cream (v)

Cornish fisherman’s pie, crispy cheese
topping, buttered spinach

Mixed squash, sweet potato, spinach and
goats cheese (v)

BIG BOWLS
Please choose 2 side options
COLD

HOT

Roasted butternut squash with quinoa, chilli
and broccoli

Thyme roasted spuds

Bulgur wheat with goats cheese, pea and
beetroot
Israeli couscous, cucumber, feves, radish and
tomato with a green goddess dressing
Curried chickpea, carrot and raisin
Wild rocket, spinach and water cress with
pomegranate and blood orange
Heritage tomato and red onion salad with
mozzarella and basil vinaigrette (v)

Creamy mash potatoes
Sweet carrots with butter and parsley
Tender stem broccoli polonaise
Sweet potatoes wedges with chilli salt

SWEET

Please choose 2 dessert options based on 1
per person
Tiramisu: Italian biscotti, mascarpone, sweet
marsala wine
Dark chocolate and chilli mousse with a
raspberry coulis centre
Fresh mango compote, mango mousse,
crushed amaretto biscuit and papaya syrup
Eton Mess: red cherries, kirsch, cream and
crushed meringues
Sherry trifle with Chantilly cream and
maraschino cherry

Vanilla crème brulée
Rocky road
Mississippi mud pie tartlets
Cappuccino brownie
Maple pecan pie

S E AT E D M E N U

CONTEMPORARY
C R E AT I V E
DELICIOUS

STARTERS
MEAT

FISH

Rump steak on toast with mustard and
pickled baby vegetables, vine roast cherry
tomato (supplement £2 pp)

Cured salmon fillet, white anchovy cigar,
cucumber ketchup, capers, dill powder

Iberico pork cheek salad with dates, walnuts
and fennel, pumpernickel crumble

Devon hand picked crab salad with
avocado tartare, peanut and sesame twist,
sea vegetables

Chicken and rabbit terrine, podded peas,
home made curd, Jersey Royals, dill oil

Tea smoked sea trout with leeks,
crisp air dried ham, horseradish cream

Bittersweet salad of smoked duck,
pink grapefruit and apricot jam, pomegranate,
buttermilk curd, charred tenderstem
and radicchio

VEGETARIAN

Barbecued quail, pistachio, mandarin, barley,
cherry marmalade, kohlrabi

Asparagus tart with roast asparagus,
virgin rape seed oil mayonnaise, picked
herb salad (v)
Sweet summer tomatoes, nasturtium,
tomato consommé, garden crumpet (v)
Lancashire cheese and red onion tart, lovage,
apple and tarragon salad, squash cream (v)
Pickled golden beets, red beetroot mousse,
corn cream, burnt squash, watermelon,
toasted kasha and quinoa salad (v)

MAIN
MEAT
Slow cooked sticky neck of lamb,
cauliflower cream, herb cutlet of lamb,
provencal vegetables with basil
Smoked rare breed pork loin, bbq
peach, pickled carrots, sage mash,
mustard, chicory salad leaves
Free range Caldecott chicken breast with
thyme and red wine onions, broccoli cream,
golden beets, truffle potato crumb
Breast of duck, sticky rosemary fondant,
walnut roasted tenderstem, carrot cream,
mustard, and shitake mushrooms
(supplement £3 pp)
Pan seared breast of corn fed chicken,
mushroom and potato croquettes, summer
greens, grilled apricot, and cumin cream sauce
Cornish lamb rump, shoulder samosa, red
cabbage, roast carrot, mild curry sauce
(supplement £2 pp)

Corn fed breast of chicken cooked in basil
emulsion, textures of onion, wilted spinach
Maple roast beef fillet, red wine braised
cheeks, purple carrot ketchup, garlic gem
leaves, crispy onions (supplement £6 pp)
Beef short rib, purple potato, goat’s
cheese, cauliflower, brown butter
crumb, tender watercress
Slow cooked beef featherblade, beef dripping
potato terrine, caramelised celeriac, truffle
and red wine sauce

MAIN
FISH

VEGETARIAN

Cod fillet, roast tomato puree, pink fir potato,
parsley crumb, mussels, chive butter sauce

Kale pearl barley risotto with goat’s cheese,
peas and tarragon, crispy shallots (v)

Fillet of hake, cheddar crust, crunchy and
smooth lima beans, asparagus, ham hock
sauce

Silken tofu, Thai curry cream, roasted cepes,
charred carrots, baby bok choy (v)

Grilled black bass, romanesco, herb creamed
potato, sweet cherry vine tomato, langoustine
bisque (supplement £2.50 pp)

Beetroot ravioloni, burnt radicchio,
tenderstem broccoli, miso sauce (v)

DESSERT

Bucks fizz, orange mousse, burnt orange,
champagne jelly, confit zest
Banoffee caramel tart, banana mousse
milk chocolate, banana gel, milk crumb,
coffee meringue
Dark chocolate torte, hazelnut, yuzu curd,
miso blackberry jam, coconut ice cream
Yoghurt parfait, caramelized white
chocolate, strawberries, black pepper
crumb, white balsamic
Strawberries, sponge, wild strawberry
mousse, white chocolate crispies

Milk chocolate pink grapefruit bombe,
chocolate crust, burnt grapefruit, pink
grapefruit gel
Cherry chocolate cylinder, dehydrated
chocolate sponge, pistachio powder,
cherry jam
Lemon lime financier, yuzu curd, sesame
snap, crème fraiche, yuzu marshmallow
Lamington, coconut cream, raspberry,
chocolate, Anzac biscuit crunch
Pavlova, mango compote, vanilla cream,
berries, passion fruit

CONTACT
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events@smarthospitality.co.uk
smarthospitality.co.uk

