BLUEPRINT

EVENT SPACE

BRITISH CUISINE
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

WWW.BLUEPRINT.CO.UK
@BLUEPRINT_LONDON

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

CANAPE MENU

MEAT

Cumberland sausage roll, hot apple mustard

Mini regen burger

Pig's head terrine, rye bread, piccalilli (gf on request)

Roast beef & horseradish cream crostini (gf on request)

Steak tartare tartlet, crispy onions (gf on request)

FISH

Add caviar to any fish canapé for +£15

Classic Lindisfarne oyster (gf)

Smoked haddock fishcake, potato aioli

Prawn cocktail, cucumber, Chophouse Marie Rose (gf)
Grilled tiger prawn skewer, chilli jam (gf)

Smoked salmon tartare, trout roe, lemon créme fraiche

VEGETARIAN & VEGAN

Cow heart tomato & white peach tart (v) (gf)
Marinated heritage carrot, hummus, crostini (vg)
Broad bean falafel, mint & cucumber aioli (vg) (gf)
Tempura oyster mushroom slider, house slaw (v)

Compressed watermelon tartare, avocado & lime (vg)

DESSERT

Strawberry eton mess (v) (gf)

Sticky toffee bites

Macaron selection

Poached rhubarb tart, vanilla cream (gf)

British cheese skewer, grape (gf)

BOWL FOOD MENU £10 EACH

Fish n chips, tartare sauce, garden peas

Mini bangers n mash, onion gravy
Reverse-seared rump, beef fat chips, béarnaise (gf)
Salt & pepper squid, Chophouse Marie Rose
Roast chicken, sautéed spring greens, proper gravy
Grilled seabass, bubble n squeak, aioli

Wild mushroom risotto, crispy onions (vg) (gf)

Chophouse Caesar salad, croutons, shaved Westcombe cheddar
(v) (gf on request)
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