
 

C A N A P E  &  B O W L  F O O D  M E N U
Created to showcase the ver y bes t  of  Louie Cuisine,  the menu includes a var iet y 

of  i tems per fec t  for s t anding event s & celebrat ions

 
V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  =  G L U T E N  F R E E

SAVOURY CANAPES £5

Cucumber & Avocado, Mousse en Croûte (VE) 
Brochette Caprese, Provençale Dressing (V) (GF) 
Gougères (V) 
Cocktail de Crevettes, Bourbon Sauce, Tartlet (GF) 
Asparagus Vol-au-Vent, Saffron Aïoli (V) 
Beetroot Cured Salmon, Citrus Crème Fraîche, Blinis 
Crispy Courgette Sticks, Alleppo Pepper Aïoli (VE) (GF) 
Fourme D`Ambert Cheese, Mousse en Croûte (V) 

PREMIUM CANAPES £9

Oyster Tower Selection 
Caviar & Blinis, Crème Fraîche 
Veal Carpaccio en Croute, Tuna Mayo 
Summer Truff le & Wild Mushroom Vol-au-Vent (V)  

SWEET CANAPES £5

Fruit Tartlet, Strawberry or Lemon (V) 
Chocolate Brownie (V) 
Mini Rhubarb Pavlova (VE) (GF) 

price on request 



 

SAVOURY MINI DISHES £12

Artichoke, Potato Salad, Truff le Oil Dressing (VE) (GF) 
Roasted Aubergine, Crispy Wild Rice, White Grapes (VE) 
Endive & Fourme D`Ambert, Walnuts, Black Grapes (VE) (GF) 
Crunchy Seabream, Pomme Purée, Lemon Beurre Monte 
Roasted Chicken Breast, Jersey Potato, Chicken Jus (GF) 
Beef Sliders, Comté Cheese, Pickles  

PREMIUM MINI DISHES £15

Mini Lobster Roll, Dill, Mayonnaise 
Black Angus Striploin, Truff le Pomme Purée, Peppercorn Sauce (GF) 
Monkf ish Meunière, Broad Beans, Mangetout (GF) 

Coquillettes Pasta, Truff le Noire (V) 

SWEET MINI DISHES £9

Chocolate Prof iterole (V) 
Selection of 2 Cheeses & Quince Paste (VE) (GF) 
Selection of 3 Cheeses & Quince Paste (VE) (GF) 
Crème Brûlée (V) 

 
 

Supp. of £2

 
V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  =  G L U T E N  F R E E


