PRIVATE DINING

Canapés Menu 2011

Created by
Executive Chef Paul Gayler

Reception Canapés
14 Varieties @ £32.00 per guest

16 Varieties @ £38.00 per guest
18 Varieties (@ £42.00 per guest

Chef’s Selection of canapés available upon request



THE LANESBOROUGH

London
St. Regis Hotels & Resorts

MEAT & POULTRY

COLD:

Mini poppadums, tandooris chicken, mint raita
Tartare of beef with condiments, truffle oil
Foie gras terrine, walnut shortbread, quince jelly
Parma ham & fig skewers with rocket
Smoked duck & stilton crostinis

HOT:
Spicy lamb & mint samosas
Duck yakatoris

Punjabi chicken skewers, beetroot raita
Mustard glazed pork sausages, honey sauce

Smoked chicken & mango quesadillas
Piri-Piri pork skewers, romesco mayonnaise

Green masala spiced lamb chops
Peking duck wraps with cucumber & spring onions

FISH

COLD:

Serrano wrapped shrimps, saffron aiolis
Smoked salmon cornetini with dill and horseradish
Crab sushi wrapped in Nori seaweed, ginger & wasabi
Selection of 4 Lanesborough seafood sushi
Tartare of Salmon, sour cream & capers
Sashimi of tuna & salmon wrapped in rice paper
Asian prawn “cocktail” tartlets
Smoked salmon & hetrb cheese roulade
Beetroot gravadlax, orange dill mayonnaise

HOT:
Shellfish koftas with creole dip
Monkfish & chorizo skewers, spicy créme fraiche
Tandoortis king prawns, mint raita
Thai fishcakes with sweet chilli sauce
Asian “fritto misto” in bamboo cones “salt & pepper”
Teriyaki grilled salmon, pink ginger & coriander
Mini fish & chips, tartare sauce
Crab spring rolls with ginger mayonnaise
Swordfish brochettes, preserved lemon & olives
Paella fritters with chorizo, smoked paprika mayonnaise

A Discretionaty 12.5% Setvice will be added to your bill
Prices are inclusive of VAT

1 Lanesborough Place, London, SW1X 7TA, England
Tel 020 7259 5599 - Fax 020 7333 7255
www.lanesborough.com



THE LANESBOROUGH

London
St. Regis Hotels & Resorts

VEGETARIAN

COLD:

Mozzarella bocconcini & cherry tomato skewers
“Moroccan” hummus tartlets, roasted vegetables salsa
Pistachio crusted goats cheese truffles
Feta & candied tomato tartlets, pesto drizzle
Mascarpone basil, confit tomatoes
Walnut sable, blue cheese, grape jam
Beetroot & truffled herb cheese tarts
Tomato & olive tartlets with basil
Hard cooked quail eggs with spiced salts

HOT:
Wild mushrooms & chive quiches
Sweet potato pakora, mustard dip
Welsh rarebit soufflé tartlets, red onion marmalade
Mini stuffed potatoes with gruyere
Tomato & mozzarella suppli, olive dip

Vegetables spring rolls, sweet chilli sauce
Cauliflowers samosas, coriander chutney

SWEET CANAPES

COLD:
Chocolate-mint tarts
Tiramisu
Lemon Tarts
Summer berries in crushed champagne jelly
Chocolate millefuille
Sweet cornetini filled with various ice creams
Exotic fruit brochettes
Macaroons
Sour cream cheesecake
Profiteroles
Eclairs

A Discretionaty 12.5% Setvice will be added to your bill
Prices are inclusive of VAT

1 Lanesborough Place, London, SW1X 7TA, England
Tel 020 7259 5599 - Fax 020 7333 7255
www.lanesborough.com



THE LANESBOROUGH

London
St. Regis Hotels & Resorts

GOURMET DELUXE CANAPES

COLD:

Oyster ceviche with caviar, ponzu dressing
Scotch lobster “Caesar” tartlets, shaved parmesan
Asian crab cocktail “shot” with yuzu
Carpaccio of scallops with two caviars
Shaved truffled & goats cheese crostinis
Lobster medallionis with chilli — mango salsa
Foie gras “candy floss”

HOT:

Roasted beef fillet “Rossini” (with foie gras)
Scotch lobster “pizza” with rocket & truffle oil
Pandan Baked scallop with shiso, ginger dressing
Foie gras & wild mushroom bouchees, truffle sauce
Glazed oyster in champagne sauce
Fresh water crayfish & sorrel tartlets
Mini glazed dover sole sausages, mustard juice

Please Note:
Additional [2 per canapé for ‘Gourmet’ Selection

A Discretionary 12.5% Service will be added to your bill
Prices are inclusive of VAT

1 Lanesborough Place, London, SW1X 7TA, England
Tel 020 7259 5599 - Fax 020 7333 7255
www.lanesborough.com



