
W W W . C H O P H O U S E - R E S T A U R A N T . C O . U K 

@ C H O P H O U S E A N D T A V E R N

(v) - Vegetarian  |  (vg) - Vegan  |  (gf) - Gluten free
(v on request) - Vegetarian on request  |  (vg on request) - Vegan on request
(gf on request) - Gluten free 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 13.5% service charge (or 15% if exclusive hire) will 
be added to your final bill.

f e s t i v e 
e v e n t  c a n a p é 

&  b o w l  f o o d 

Discover More

c a n a p é  m e n u 

Meat
Cumberland Sausage Roll, Hot Apple Mustard � £5
Turkey Slider � £5
Mini Cheese Burger � £5
Pigs Head Terrine, Rye Bread, Piccalilli (gf on request)  � £5
Pork & Game Pie � £7 
Raw Chopped Beef Crumpet (gf on request) � £7

Fish 
Add caviar to any fish canapé for +£15

Classic Oyster, Lemon Shallots, Red Vinegar (gf) � £5
Smoked Haddock Fishcake, Potato Aioli � £5
Mackerel Mousse  � £5
Potted Shrimp Toast� £7
Smoked Salmon Tartare, Lemon Crème Fraîche � £7

Vegetarian & Vegan
Cow Heart Tomato & White Peach Tart (v) (gf) � £5
Mushroom Toast (v)  (vg on request)  � £5
Welsh Rarebit Fries� £5
Beetroot Slider, House Slaw (v)  (vg on request) � £7 
Devilled Eggs (v)  � £7

Dessert
Sticky Toffee Bites � £5
Chocolate Mousse � £5
Mulled Wine & Poached Pear Tart (gf)  � £7
British Cheese Skewer, Grape (gf)  � £7

b o w l  f o o d  m e n u  £10 Each 
Fish n Chips, Tartare Sauce, Garden Peas 
Mini Bangers n Mash, Onion Gravy 
Seared Rump, Beef Fat Chips, Béarnaise (gf) 
Salt & Pepper Squid, Chophouse Marie Rose
Mini Chicken Pie, Leeks and Pancetta
Grilled Seabass, Bubble n Squeak, Aioli
Jerusalem Artichoke Risotto, Crispy Artichokes (vg)  (gf)

Chophouse Winter Salad (v) (gf)  

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 substantial 

menu, add nibbles and side dishes.

Canape & 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 
or bowl food applies. As all dishes are freshly prepared 
to order, pre-ordering is required. Please speak to our 

Events Team who will be happy to help.


