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CANAPES
Canapes, Usually A One Bite ‘Snack’ Eaten During Arrival Drinks Receptions. Depending On The Length Of 
Your Arrival Reception Will Guide You To How Many Items You May Need, We Would Recommend At Least 

Four Varieties Per Person.

cold caNAPES – £2.20 per item
Smoked Salmon on Potato Bread

Roast Beef With Horseradish & Mini Yorkshire Pudding 
Gazpacho Shot with Manchego

Prosciu�o with Glazed Fig & Kearney Blue
Whipped Goats Cheese With Pickled Red Onion & Pistachio

Heritage Tomato with Bocconcini & Basil
Seared Tuna, Wasabi Mayonnaise 

Chicken Liver Parfait, Chicken Crackling 
Prawn & Pu�anesca Salsa, Basil

Watermelon, Feta & Balsamic Jelly

WARM caNAPES – £2.20 per item
Duck Sausage Roll

Crispy Salt & Chilli Pork Belly with Asian Dressing 
Spiced Popcorn Prawns with Bloody Mary Mayonnaise

Grilled Halloumi with Redcurrant & Chilli Glaze 
Vegan Dim Sum 

Chicken & Coconut Wonton With Ginger Dressing
Korean Chicken, Toasted Sesame

Aubergine & Onion Bhaji
Chorizo Tortilla, Manchego 

‘Toad In The Hole’

VIP caNAPES – £2.80 per item
Cured Salmon, Squid Ink Cracker, Apple & Wasabi 

Tru�ed Short Rib Mac N Cheese 
Lamb Belly, Salsa Verde 

Scallop, Fennel & Bu�ermilk 
Flaked Ham, Chive & Grain Mustard Hollandaise, Crumpet 

Crab & Crayfish, Brioche  
Guanciale, Smoked Black Pudding, Confit Tomato, Soda
Rare Roast Rib of Beef with Crispy Potato & Bearnaise
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Sweet items – £2.40 per item
Macaron’s

Assorted HandCra�ed Macaron’s 
(Macaron Tower Available For Hire on Request)

Glazed Donuts
American Style Glazed Donut Rings 

(Donut Wall Available For Hire on Request)

Ice Cream Station
Selection of Locally Sourced Ice Cream Pots 

A�ernoon Tea – Delicate Pastries & Slider Sandwiches 

Flavoured Popcorn Cones
Freshly Popped to add to the Theatre 

CANAPES
Canapes, Usually A One Bite ‘Snack’ Eaten During Arrival Drinks Receptions. Depending On The Length Of 
Your Arrival Reception Will Guide You To How Many Items You May Need, We Would Recommend At Least 

Four Varieties Per Person.



food. drink. h&crafted.

Starters

Sharing Food Is A Great Way To Break The Ice Between A Mix Of Guests At The Table, Perfect For A Wee 
Bit Of Something & Letting Guests Get Adventurous with Food That They Maybe Wouldn’t Try

to share

Antipasti Pla�er – £14.40pp
Chorizo Picante, Milano Salami

Prosciu�o, Marinated Olives, Rocket & Freshly Baked Ciaba�a

Baked Ballylisk Triple Rose Brie – £14.40pp
Spiced Chutney, Pickled Carrot & Crisp Sourdough

Smoked Fish – £14.40pp
Smoked Salmon & Trout with Lemon Mayonnaise, Wheaten Bread 

& Pickled Cucumber

Small Plates – £18.70pp
Choose Four From The Following:

Pork Belly Bites with Soy & Sesame
Chicken Satay Skewers with Chilli Peanuts

Ham Croque�e with Tomato & Chilli Chutney
Marinated Olives with Sun-Dried Tomato

Duck & Red Cabbage Sausage Rolls
Pork Scratchings with 5 Spice Salt

Crispy Haloumi Cubes
Crisp Flatbread with Red Pepper Hummus

Tomato Salsa & Sourdough Croute
Chorizo Sausage, Cooked in Armagh Cider

Bu�alo Chicken Skewer
Pill Pill Prawn

BBQ Beef Arancini, Bourbon BBQ Sauce  
–––

Bread Selection & Rocket Salad
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Starters

A Great Hearty Starter, Recommended with Autumnal & Winter Weddings.            
All Poured Tableside Complimented with Freshly Baked Breads & Locally Churned Butter 

soup – £8.00

Spiced Squash Soup with Toasted Pumpkin Seed

Potato & Leek Veloute with Chive Cream

Roast Vine Tomato with Torn Basil

Vegetable Broth with Potato Dumplings

Thai Carrot Soup with Chicken Wonton

Roast Mushroom with Parmesan Croute

Curried Parsnip with Coriander Creme Fraiche

meat starters – £11.95
Pork Belly

Confit Apple & Five Spice Sauce

Coronation Chicken
Gem Le�uce Mango Salsa & Curry Crouton

Ham Hock Fri�er 
Warm Piccalilli Salad & Crackling

Air Dried Ham with Heritage Tomatoes
Bu�alo Mozzarella, Basil & Avocado

Smoked Duck Salad
Blueberries, Feta & Watermelon

Chicken Liver Parfait
Fig Chutney & Brioche

Duck Confit 
Caramelised Carrot Puree
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Starters
fish starters – £13.70

Smoked Salmon
Creme Fraiche, Horseradish & Beetroot

Salmon & Crab Cake
Bi�er Leaves, Grapefruit, Caper & Dill Mayonnaise

Poached Glenarm Salmon 
Watercress, Charlo�e Potato Salad & Chervil

Local Seafood Chowder
Stout Wheaten Bread

Crab & Prawn Cocktail 
Avocado, Marinated Tomato & Basil

Glazed Lobster
Frisee, Blistered Tomato & Lobster Vinaigre�e

Vegetable Starters – £10.80
Roast Mushroom & Tru�e Riso�o 

Shaved Aged Parmesan

Asparagus with Crispy Hens Egg
Watercress Salad, Parmesan Emulsion

Roast Cauliflower & Cheese Tartlet
Rocket Salad & Walnut Dressing

Heritage Tomato Salad 
Baby Mozzarella & Olives

Can All Be Amended To Be Vegan
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Starters
demi tasse – £6.50

White Onion Veloute with Crab

Potato & Leek with Tru�e Foam

French Onion Soup with Gruyere Croute

Salt Baked Celeriac with Hazelnut

Wild Mushroom Tea with Cep Foam

Prawn Bisque with Shellfish Dumpling

sorbet – £5.00

Shortcross Gin & Tonic with Seville Orange

Champagne & Elderflower

Mojito

Bramble

Jawbox with Ginger & Lime

Passionfruit

Demi Tasse Is A Small Espresso Cup Size Of A Soup, A Great 
Addition In-Between Starter & Main Course

Starters

A Great Palate Cleanser, Perfect To Compliment 
Summer Weddings 
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Rib of Beef On The Bone with Smoked Rock Salt

Porche�a with Black Pudding & Sage

Chicken & Prosciu�o Roulade with Apricot & Pistachio

Whole Roast Salmon with Preserved Lemon
-

All Served with
Roast Cauliflower Cheese

Seasonal Vegetables
Potato Puree

Grilled Broccoli

main course

Barbecue – £42.00

Rump of Beef

Prawn &  Monkfish Skewers

Jerk Chicken

Locally Sourced Sausage

Salt & Chilli Corn on the Cob

Selection Of Deli Salads & Breads

Add Aged Sirloin or Fillet Of Beef (POA) 

Cooked Over Open Coals, Garden Herbs & Oak Wood 

Pick Two Of The Following, served on platters to the table 

to share – £46.00
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Slow Roast Locally Sourced Hog 

Baked Potato
Cous Cous Salad, Pasta Salad & Dressed Leaves

Brioche Rolls, Sage & Onion Stu�ng, Homemade Sauces 

main course
pig on a spit – £40.00

Roast Chicken & Smoked Bacon Roulade
Champ, Braised Carrot & Thyme Gravy

Turkey & Parma Ham Ballotine
Potato Puree & Roast Vegetables

Roast Duck Breast
Braised Leg Bon Bon, Braised Cabbage & Red Wine Sauce

Roast Corn Fed Chicken Supreme
Grilled Leek, Mushrooms & Jus Gras

Sage & Onion Stu�ed Chicken
Potato Puree & Roast Vegetables

poultry – £34.00
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meat

Slow Cooked Beef – £40.00 
Glazed Carrot, Crisp Onion & Parsley Potato

Roast Beef Sirloin – £46.00 
Mustard Mash, Braised Cavelo Nero & Bordelaise Sauce

Beef Bourguignon – £40.00
with Creamed Garlic Potatoes, Tender Stem Broccoli & Sourdough Crumb

Roast Beef Fillet – £52.00 
Pomme Gratin & Glazed Broccoli

Rump of Lamb – £42.00 
Potato Dauphinoise, Bu�ered Wilted Greens & Mint Pea Puree

Duck Breast – £46.00
Bu�ernut Squash, Kale & Pomme Anna

Roast Saddle Of Venison – £46.00 
Candied Parsnip, Red Cabbage & Bu�ered Fondant

Pork Belly – £36.00 
Turnip & Mustard Gratin, Hispi Cabbage & Madeira Sauce

main course
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fish

main course

Roast Hake – £42.00
Chowder Sauce

Glenarm Salmon – £39.00
Grilled Fennel, Crushed New Potatoes & Shellfish Veloute

Seed Crusted Cod Loin – £42.00
Cassoulet of Sa�ron, Chorizo & Bu�erbeans

Roast Monkfish – £46.00
Cauliflower Puree, Fondant Potato & Grilled Cabbage

Seabass – £46.00
Warm Orzo, Tomato & Rocket Salad

Chickpea & Red Lentil Dhal
Wilted Spinach, Curried Cauliflower

Miso Glazed Aubergine
Spiced Cous Cous, Grilled Broccoli & Tahini

Kearney Blue & Roasted Mushroom Wellington
Confit Squash & Smoked Paprika

Aubergine Cannelloni
Three Bean Ragout, Rocket & Parmesan

Potato Gnocchi
Roast Mushroom, Spinach & Pinenut

Vegetarian – £36.00



food. drink. h&crafted.

Classic Lemon Tart
Creme Fraiche & Raspberries

Lemon Posset
Blueberry, Strawberry & Mint Salsa. 

Passionfruit Panna Co�a
Freeze Dried Peach & Basil Shortbread

Chilled Coconut Rice Pudding
Alphonso Mango & Pomegranate

Apple Tart Tatin
Vanilla Bean Ice Cream

desserts
fruit – £10.50

Warm Chocolate Fondant
Milk Ice Cream, Freeze Dried Raspberries 

Chocolate Pot Au Crème
Hazelnut & Praline

White Chocolate & Cardamon Tart 

Chocolate & Espresso Marquise

chocolate – £11.50



Classic Pavlova 
Chantilly & Seasonal Berries

Baked Alaska

Eton Mess
Strawberry & Elderflower Jelly, 

Rhubarb Trifle
Italian Merengue & Pistachio

Brown Sugar Merengues
Chocolate & Peanut Bu�er

desserts
meringue – £10.50

Chocolate Fondant, White Chocolate & Salted Caramel Tartlet,  
Espresso & 70% Mousse 

Sticky To�ee Pudding, Salted Caramel Brownie,  Vanilla Bean Ice Cream 

Lemon Posset, Strawberry Pavlova, Passionfruit Mousse 

Vanilla Macaron, Lemon Meringue Tartlet, Rhubarb Fool

Apple Crumble, Apple Tart Fine, Whiskey Ice Cream 

trio – £14.40

food. drink. h&crafted.
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evening food

Evening BBQ – £10.00 
Grilled Burger or Hot Dog

Salt N Chilli Chicken  – £12.00  
Chips & Coronation Mayo

Fish & Chips – £12.00  
Homemade Tartare Sauce 

Cocktail Sausages & Chips  – £10.00  

Dirty Fries – £10.00  
Pulled Beef, Cheese Sauce, Crispy Onions 

Pulled Beef Burger  – £10.00 
Pickle Relish, Le�uce  

Fish Finger Sandwich  – £10.00 
Le�uce, Homemade Tartare  

Red Thai Curry & Rice  – £12.00  
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w w w . c r a f t e v e n t c o . c o m
e :  h e l l o @ c r a f t e v e n t c o . c o m

T e l :  0 2 8 9 0  0 9 8  8 6 0  

All of our products are sourced locally were possible.
Some ingredients are subject to seasonal availability, 
where necessary an appropriate substitute may be used.

Inclusive of VAT at prevailing rate, front of house and kitchen sta�, set up 
of room, crockery, cutlery, white linen for main meal/dining room.

Our price excludes: breakages/damages, additional linens for reception areas, 
additional furniture, upgraded crockery and tableware, coloured linens, 

additional sta� hours accumulated outside of agreed timings.

Our price excludes specific premium dates i.e Bank Holiday Sundays, 
New Years Eve.

Due to unknown market circumstances, prices are due to fluctuate, we will 
endeavor to give you as much notice if this happens.


