
£4.50 EACH

£5.50 EACH

Crispy polenta
squash puree, roasted hazelnuts, balsamic pearls (ve)

Steak tartare
crouton, anchovy dressing

Salmon blini
crème fraiche, dill

Beetroot & feta skewers

Cornish Crab tarts

CANAPÉS

MENUS
 

Mushroom arancini
shaved truffle (v)

Crispy Buffalo Carlingford
blue cheese dressing

Warm gougères
24 months Comte 

Severn & Wye salmon croque monsieur

Crab & crème fraiche Choux 
avocado mousse,  nasturtium

Guests must order  a  minimum of  10  pieces per  item



£3.50 EACH

£10.50 EACH

Salted caramel  truffles

Praline and crème diplomat choux bun

Lemon meringue lol l ipops

BOWL FOOD

DESSERT CANAPÉS

Cornish Crab salad
avocado,  herb mayonnaise

Salad of Winter leaves
Fourme d’Ambert,  candied walnuts,  

mulled pear (v/ve)

Beef tartare,  confit  egg yolk

Champagne Tagliolini

Cod fi l let
crushed potatoes,  samphire,  beurre blanc

Saffron Risotto
shaved black truffle (v)

Roasted lobster
seafood sauce

Seafood fregola 

Guests must order  a  minimum of  10  pieces per  item



£75 PER PERSON

STARTER

Smoked salmon 

Ham hock terrine 
Piccalilli, sour dough

DESSERT

Christmas pudding,  brandy sauce

Chestnut cheesecake,  baby pears

Crème caramel,  rum raisins

MAIN

 Bronze turkey

Roasted cod loin
Leek, potato, peas, samphire, white wine sauce

Wild mushroom risotto (vg on request)
Aged arborio rice, cep and maltake mushroom

SET MENU 1

 Jerusalem artichoke soup (vg) 
Super seeds, crisps

Roast potatoes, root vegetables, sprout tops, cranberry, gravy

Caperberries, lemon and dill sour cream, watercress, rye bread



£95 PER PERSON

DESSERT

Christmas pudding,  brandy sauce

Hot chocolate fondant,  mince pie ice cream

Winter berry Eton mess,  blackberry sorbet (ve)

STARTER
Beef tartare 

Smoked egg yolk, melba toast

Prawn cocktail  
Cucumber, gem lettuce, Cognac dressing

Beetroot and chicory salad (ve upon request)
 Winter leaves, heritage baby beets, candied walnuts, goats cheese

MAIN

Bronze turkey
Roast potatoes, root vegetables, sprout tops, cranberry stuffing, gravy

Venison fi l let  (served pink)
Braised red cabbage, roasted vegetables, blackberry and chocolate sauce

Roasted half  lobster
Chips, chervil, Bearnaise sauce

SET MENU 2

Roasted pumpkin and sage raviol i  (v)
Butter emulsion, pumpkin seeds

Bread and butter

Amuse bouche

Petit  fours



WINES

DRINKS

Champagne & Sparkling                 
NV Blanquette de Limoux,  J.Laurens Le Moulin,  France
NV Piper Heidsieck,  Brut,  Champagne
NV Piper Heidsieck Sauvage Rosé,  Champagne

White
2023 Vinho Verde,  Vi l la  Nova,  Portugal
2022 Muscadet,  Domaine de la  Combe,  France
2022 Chablis,  Domaine de la  Motte,  France

Rose
2023 Pierre et  Papa Rosé,  Languedoc Rousi l lon,  France                                     
2023 Château Mirabeau ‘Azure ’ ,  Côtes de Provence,  France

Red
2022 Shiraz ‘The Last Stand’ ,  Austral ia
2020 Rioja,  Mediel ,  Crianza,  Spain
2022 Pinot Noir,  Cave de Turckheim, France

125ml
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BEER & CIDER

Purity  Session IPA 4.5% 330ml 

Aspal l  Suffolk Cider 5.5% 330ml

Peroni  Nastro Azzurro 5.1% 330ml

7.5

7.5

7

Alcohol-free
Peroni  Libera 0.0% 330ml 73kcal  5.5



SPIRITS

DRINKS

Tanqueray Gin
Hendrick ’s  Gin
Ketel  One Vodka
Ciroc Vodka
El  Jimador Blanco Tequi la
Cazcabel  Café Tequi la
Havana 3yrs Rum
Havana Spiced Rum
Aperol
Campari
Adriatico Amaretto
Bai leys Original
Jagermeister
Sambuca Molinari
Limoncel lo Luxardo
Jameson
Woodford Reserve
Jack Daniel ’s
Singleton 12yo –  Speyside
Johnnie Walker Black Label
Courvoisier  VSOP

50ml
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SOFT DRINKS & MIXERS
£4.50 EACH

Fever Tree Indian Tonic Water 200ml 40kcal

Fever Tree Refreshingly  Light Tonic 200ml 30kcal

Fever Tree Lemonade 200ml 50kcal

Fever Tree Ginger Ale 200ml 48kcal

Fever Tree Soda Water 200ml 0kcal

Coca Cola 200ml 94kcal

Diet Coke 200ml 4kcal

Cloudy Apple Juice 43kcal

Pineapple Juice 48kcal

Cranberry Juice 39kcal

Orange Juice 42kcal



BUTLERS WHARF, LONDON, SE1 2YD 
0207 378 7031  |  BLUEPRINT@DANDDLONDON.COM


