
Canapés Dessert Canapés 

We recommend

Mini cottage pie tarts topped with mature cheddar. H

Smoked duck spring onion pancakes with horseradish cream, C

Smoked haddock and spring onion fi sh cakes, H

Honey mustard Cocktail Cumberland sausages. H

Mini Beef Wellington, H 

Roast pork apple sauce on sage and onion stuffi ng.

Fish chips and mushy peas with tartar sauce, H

Norfolk Cromer Crab chequerboard, C 

Chive cream cheese potato cup with salmon caviar, C 

Smoked salmon chive roulade, C

Courgette stilton and chive fritters with piccalilli. V, H

Bloody Mary cherry tomatoes, V 

Char-grilled asparagus with béarnaise sauce, V, H 

Goats cheese and roast vegetable mini raps. V

Mini apple sultana crumbles tarts, 

Mini lemon tart,  

Mini chocolate tart, 

Mini lemon meringue pie, 

Assortment of petit fours £8.00 for 10 
(minimum order 10)

A selection of 6 canapés per person for a Reception 
lasting 1 hour 

A selection of 8 to 12 canapés per person for a 
Reception lasting 1 to 2 hours

(H = hot, V = veg, C = cold)

For your party please make your selection of hot and cold canapés from the lists following 

Details

Name of Guest or Party

Number of Guests  

Company

Address

Phone Email

Total Cost:

Deposit Received:

Balance of Payment

Special Requirements

The Old Ship
2 Sylvester Path, London, E8 1EN
T:  +44 (0) 208 986 1641 

www.urbaninns.co.uk
e: oldship@urbaninns.co.uk

Hotel • Restaurant • BarCanapés at the Old Ship
Hotel • Restaurant • Bar

Canapés are priced at £1.50 each 

Minimum spend £100.00
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