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FESTIVE CANAPE PACKAGE
£80 PER PERSON

Our canapé package is ideal for standing reception events, allowing guests to enjoy a selection of food
throughout the event. Please note there is a minimum order of 15 packages. Each package includes one of each
of the 14 canapés listed below, and sharing platters, providing a substantial amount of food per personWe
therefore recommend ordering one package per guest. However, if you would prefer to offer a lighter selection
of food, one package can be shared between two guests. For further details, please speak to our Events Team.

SELECTION OF ALL THE BELOW CANAPES

Garlic and snails vol au vent

<10Y01> Honey glazed cocktail sausages
o 32@ °d Baked lamb kofte with minted yoghurt
40%(3 Fish goujons with tartare sauce

Serrano ham croquette, sriracha sauce
Truffle and mozzarella arancini (v)
Caramelized onion and blue cheese tartlet (v)
Vegetarian tartiflette with sweet potatoes (v)
Cauliflower creme DuBarry velouté (v)
Plant-based nduja arancini (vg)
Houmous tartlet, espelette chilli, olive oil (vg)
Pistachio & raspberry macaroon
Mini choux or éclair with vanilla or caramel cream

Dark chocolate & pecan brownie (vg)

ONE OF EACH OF THE BELOW PLATTERS
(1 platter served for every 10 guests)

Charcuterie selection platter

Savoyard cheese selection platter

Hot Mont d'Or, croutons (v)

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request.

[
E D | S C OV E R M O RE When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.
WWW LEPONTDELATOUR.CO.UK Our allergen gulde |d’entlﬁes thé ’aﬂergens presenF within our dishes as lntennonalv mgredlenvts and
indicates where dishes 'may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens
@LEPONTDELATOURLDN handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may
not be safe for those with milk or egg allergies. All prices include VAT. A discretionary 13.5% (15% for

private dining) service charge will be added to your final bill.




