
C A N A P É S  & 
B O W L  F O O D 
We recommend 4-6 canapés 

for person for pre-lunch or dinner.

If you are just dining from our 
canape menu, we recommend 

ordering 8-10 per person.

If pairing canapes with Bowl Foods, 
we recommend ordering 4-6 
canapes and 3 bowl foods 

per person.

This menu is made specially 
to order, so a pre-order is required 

in advance.

There is a minimum order number 
of 15 per item, so this menu is best 

suited to groups of 15 or more. 
Please ask our events team 

for details.

D I S C O V E R  M O R E

(v) - Vegetarian  |  (vg) - Vegan  

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

When dining with us, it is your responsibility to inform us of any allergies, 
intolerances, or coeliac disease. Our allergen guide identifies the 
allergens present within our dishes as intentional ingredients and indicates 
where dishes ‘may contain’ an allergen. Whilst we take all reasonable 
precautions, our kitchens 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% (15% exclusive hire) service charge will be added to 
your final bill.

S K Y L O N - R E S T A U R A N T . C O . U K 

@ S K Y L O N R E S T A U R A N T

C A N A P É S
M E A T
Mini croque monsieur £5

Peri peri chicken skewers £5

Cheeseburger sliders £7

Steak tartare, brioche £7 
 
F I S H
Salmon Tartare, dashi jelly, crème fraiche £5

Prawn cocktail £5

Ahi Tuna, avocado mousse £7

Crab Cake, steamed bun soldiers £7 

 
V E G E T A R I A N  A N D  V E G A N
Stilton and hazelnut croquettes (v)  £5

Wanton Tartlet with chilled carrot purée, carrot salad, 
hazelnuts (v) £5

Jalapeno cheese poppers (vg) £5

Compressed watermelon & vegan feta skewers (vg) £5

Beetroot & vegan feta tartlet (vg) £5

Chocolate delice £5

Assorted macarons (v) £5

Mini cherry bakewell tart (v) £5

Lemon meringue pie (v) £5

Fruit sablé (vg) £5

Petit fours (v/vg on request) £5 

B O W L  F O O D  A L L  £ 1 0  E A C H

Mini Fish & Chips

Roasted Hake, confit cherry tomatoes, mash, mornay 
sauce

Dry Aged Ribeye, chips, chimichurri

Shepherd’s pie

Fried Chicken, buffalo hot sauce with coleslaw

Railway Lamb Curry 

Black truffle risotto (v/vg on request)

Pumpkin, Spinach & Chickpea Masala (vg)

Grilled Courgette, roasted buckwheat, cashew nut 
mousse (vg)

D E S S E R T  A L L  £ 5  E A C H


