Al

FESTIVE
CANAPES &
BOWL FOOD

Check our quantity recommendations
below to help you plan the perfect
event.

Pre-Dining Canapés
4 canapés per person, ideal with a
welcome drink before lunch or dinner

Canapé Reception
8-12 canapés per person. For a more
substantial menu, add nibbles

and side dishes.

Canapé & Bowl Food Experience
6 canapés and 4 bowls per person,
our most substantial standing
reception option.

Please note: A minimum order number of 15
per canapé applies. As all canapés are freshly
prepared to order, pre-ordering is required.
Please speak to our Events Team who will
be happy to help.

DISCOVER MORE

SKYLON-RESTAURANT.CO.UK
@SKYLONRESTAURANT

(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.

CANAPE MENU
MEAT

Korean chicken skewers, gochujang honey glaze

& sesame (gf on request)
Teriyaki beef skewers (gf on request)

N’duja & oregano sausage roll, apple purée

Mini cheeseburger slider

Mini chicken mayo slider

Turkey slider, roast turkey & cranberry, sprout slaw

Festive sausage roll, pork, apple, sage, chestnuts,

apricot & onion

FISH & CRUSTACEAN

Spicy salmon tartare, avocado, crispy wonton

Citrus cured seatrout, créme fraiche blini

Salt cod brandade fritter,
whipped smoked cod’s roe

Crab California roll, tempura crunch, togarshi spice

Rock oyster shallots,
Cabernet Sauvignon vinegar (gf)

VEGAN & VEGETARIAN

Sundried tomato & olive, Parmesan pinwheels

cream cheese (v)
Wild mushroom & feta tartlet (vg)

Smashed avocado jalapefio salsq,
crunchy corn taco (vg) (gf)

Truffle & Parmesan arancini aioli (v)
Mushroom croquetas (v)

Roasted figs & Stilton tart onion jam (v)

DESSERT

Selection of macarons
Lemon meringue tart

Mini brownie bites (gf)
Mini mince pies, chantilly
Bakewell tarts

Cheese & olive skewer (gf)
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BOWL FOOD MENU £10EACH

Slow braised beef truffle mash, house pickles

& bbq gravy (gf)

Pulled pork with mustard mash (gf)
Chicken & mushroom stroganoff
Fish & chips

Chilli, garlic & coconut prawn toasted bread

& burnt lemon (gf on request)
Mini fish pie (gf)

Wild mushroom & spinach fusilli pasta Parmesan

& parsley (vg)
Vegetable curry with rice (v)



