
CANAPÉ DROP OFF MENU



C a n a p é  d r o p  o f f

01
MEAT

Grilled chicken, ailoi, onion marmalade, brioche bun

Potato rosti, beef fillet, Bearnaise

Chicken and pancetta lollipop, lemon and tarragon emulsion

Confit duck spring roll, cherry hoi sin, spring onion

Beef Tartare, Bloody mary mayonnaise, confit egg yolk, dill 
pickle

Smoked chicken caesar, lettuce wrap, crispy pancetta

Pork and Nduja sausage roll, spiced apple puree
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02
FISH

Hot smoked salmon, dill crème fraiche, blini

Lobster roll, Lemon and caper dressing, chives

Tuna rubix, black sesame, tobiko, spring onion, tamari and lime 
dressing

Thai green haddock scotch egg, lime and coriander emulsion
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03
VEGETARIAN

Potato rosti, smoked paprika creme fraiche, spring onion

Goats curd tart, black olive crumb, semi dried tomato

Fig and blue cheese crostini, truffle honey

Farmhouse cheddar shortbread, cheese mouse, chives

Minted pea & pistachio, spinach cone

Leek & cheddar tart, chive & chervil salad
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04
VEGAN

Mushroom pate, brioche, pickled shimeji

Zaatar aubergine crostini, pomegranate, coriander, coconut 
yoghurt

Watermelon tartare, pickled ginger, yuzu gel, coriander

Roast butternut squash tart, orange gel, thyme

Cashew cream, black garlic, coriander foam, charcoal pastry 
tart
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05
SWEET

Raspberry choux bun, raspberry creme

Chocolate brownie, mascarpone

lemon meringue tart

chocolate choux bun, chocolate creme

Raspberry & coconut bites

Mini pear frangipane

Mini scones, clotted cream, strawberry preserve

Summer berry mess pots, raspberry coulis

Mini fruit salad, honey
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06
PRICING

Platters and high quality napkins are included

Labels for each canape and allergen matrix will also be provided

Please note we have a minimum spend of £250

C a n a p e s  p e r  p e r s o n D r o p  O f f S t a f f e d

6 canapes £22 £27

8 canapes £27 £32

10 canapes £32 £34

Set up fee £50
(delivery and collection charges may apply)

If you require a staffed event please speak 
to us about our minimum spend and 
terms.
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C a l l

0203 189 1634

E m a i l

info@piptreecatering.com

O n l i n e

piptree.co.uk


