
MEAT
M I N I  B E E F  B U R G E R , red onion compote� 8
D U O  B A K E D  L A M B  K O F T E  with minted yogurt (h)� 8
D U O  S E R R A N O  H A M  C R O Q U E T T E � 8
D U O  H O N E Y  G L A Z E D  C O C K T A I L  S A U S A G E S � 8
C A J U N  B U T T E R M I L K  C H I C K E N  S K E W E R  � 8 
with spicy mayonnaise

FISH
D U O  Y E L L O W F I N  T U N A  S A S H I M I ,  sesame dressing� 8
D U O  F I S H  G O U J O N S  with tartare sauce� 8
W H I T E  C R A B  &  A V O C A D O  T A R T L E T, cocktail sauce � 8
T E M P U R A  K I N G  P R A W N  T A I L  with sweet chilli sauce� 8

S M O K E D  S A L M O N  R I L L E T T E , blinis� 8

VEGETARIAN & VEGAN
D U O  T R U F F L E  &  C H E E S E  A R A N C I N I  (v) � 5
C A R A M E L I Z E D  O N I O N  &  B L U E  C H E E S E  � 5 
T A R T L E T  (v) 

H O U M O U S  T A R T L E T,  espelette chilli, olive oil (vg) � 5
A U B E R G I N E  C A V I A R  &  H A R I S S A  T A R T L E T  (vg) � 5

D U O  P L A N T - B A S E D  N D U J A  A R A N C I N I  (vg) � 5

DESSERTS
M I N I  C H O U X  O R  É C L A I R  with vanilla or caramel cream (v) � 5
P A S S I O N  F R U I T  or R A S P B E R R Y  M O U S S E  (v)  � 5
P I S T A C H I O  &  R A S P B E R R Y  M A C A R O O N  (v) � 5
D A R K  C H O C O L A T E  &  O R A N G E  T A R T L E T  (v) � 5

L E M O N  T A R T L E T  (v) � 5

BOWL FOOD MENU ALL £15
C H E R R Y  W O O D  S M O K E D  S E A  T R O U T, 
with couscous, salsa verde

G R I L L E D  Y E L L O W F I N  T U N A  S T E A K , 
ratatouille, basil pesto

F I S H  &  C H I P S , with tartare sauce

C U M B E R L A N D  S A U S A G E  A N D  B A C O N , 
coco beans ragout

R O A S T  C O R N - F E D  C H I C K E N  S U P R E M E , 
asparagus, peas, spring vegetables, lemon & tarragon jus

T E R I Y A K I  B R A I S E D  B E E F  C H E E K , 
spring onion and chilli salad

G R E E N  S P R I N G  V E G E T A B L E  R I S O T T O  (v)

F R E N C H  C A R I B B E A N  C O L O M B O  C U R R Y , 
pilaf rice (vg)

EXCLUSIVE HIRE 
EVENT CANAPÉ 
& BOWL FOOD

We recommend 4-6 canapés person  

for pre-lunch or dinner. 

If you are just dining from our canapé 

menu, we recommend ordering 

8-10 per person. 

If pairing canapés with Bowl Food, 

we recommend ordering 4-6 canapés 

and 3 Bowl Food per person.

This menu is made specially to order,  

so a pre-order is required in advance.

There is a minimum order number 

of 30 per item. 

Please ask our events team for details.

W W W . C O Q D A R G E N T . C O . U K 
@ C O Q D A R G E N T

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

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 15% service 
charge will be added to your final bill.

DISCOVER MORE

CANAPÉ MENU


