
PRIVATE CHARTERS
INFORMAL MENUS



DISCLAIMER — Dietary requirements MUST be notified no later than 3 working days prior to the event. 
City Cruises anchored by Hornblower does not guarantee that products are free from nuts or traces of nuts. 
Please note that the chef reserves the right to change the menu at any time. Prices include VAT.

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, 
our kitchen is not gluten free, and there is always a small risk of cross contamination.(N) Contains Nuts (V) Vegetarian(VG) Vegan

CANAPÉS

P L E A S E  C H O O S E  6  ( S I X )  O F  T H E  F O L L O W I N G  O P T I O N S

W A R M  C A N A P É S

MINI ROAST BEEF YORKSHIRE PUDDINGS

CHICKEN & BACON PIE

VEGETABLE SAMOSAS (V)

PARMA HAM PIZZA

COTTAGE PIE

SAUSAGE & POTATO CAKE

THAI SEAFOOD DIM SUM

MASALA CHICKEN & MANGO
Served on Naan Bread

VEGETABLE SATAY (V)

SMOKED SALMON & CRAB PARCEL

DUCK SPRING ROLL

C O L D  C A N A P É S

PRAWN & DILL BOUCHÉE

MUSHROOM & TARRAGON BOUCHÉE (V)

SMOKED SALMON ON BLINIS

SMOKED SALMON & CREAM CHEESE BAGEL

STILTON & WILD MUSHROOM TARTLETS (V)

SPINACH & FETA CHEESE BRUSCHETTA (V)

HAM HOCK TERRINE & OLIVE
Served on Brown Bread

PROSCIUTTO, ROAST RED PEPPER, PESTO
Served on Polenta

MANCHEGO CHEESE & QUINCE JELLY (N) (V)

Served on Walnut Bread

P R I C I N G

£15.50 per person

EXTRA CHOICES
Supplement per item per person

£3.30 

S TA R T E R S

CHEESE SELECTION
Available with all menus
Includes cheeses, crackers, 
chutneys, celery and grapes

D E S S E R T

MINI PATISSERIE SELECTION
Supplement per item per person

E N H A N C E M E N T S

£9.60 per head

£6.00



DISCLAIMER — Dietary requirements MUST be notified no later than 3 working days prior to the event. 
City Cruises anchored by Hornblower does not guarantee that products are free from nuts or traces of nuts. 
Please note that the chef reserves the right to change the menu at any time. Prices include VAT.

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, 
our kitchen is not gluten free, and there is always a small risk of cross contamination.(N) Contains Nuts (V) Vegetarian(VG) Vegan

ERASMUS CANAPÉS

W H Y N O T C O M B I N E  3  E R A S M U S  C A N A P É S 
W I T H  3  E R A S M U S  B O W L F O O D  O P T I O N S ?

P L E A S E  C H O O S E  5  ( F I V E )  O F  T H E 
F O L L O W I N G  O P T I O N S

W A R M  C A N A P É S

STILTON & LEEK TARTLET (V)

PINCHITOS MORUNAS
Pork Fillet Wrapped in Serrano Ham Spiced with Cumin & Fennel

CHICKEN BROCHETTE SOUVLAKI

MINI ROAST BEEF YORKSHIRE PUDDINGS

VEGETABLE SAMOSA (V)

WILD MUSHROOM, STILTON & ASPARAGUS TARTLET (V)

SMOKED PAPRIKA SPICED CHICKEN &
SERRANO HAM BROCHETTES
Served with Tamarind Dip

C O L D  C A N A P É S

SMOKED SALMON & CRAB TARTAR ON BLINIS
Served with Mascarpone

TOMATO TAPENADE (V)

Served with Roast Pepper on Tomato Bread

SMOKED HAM ON BROWN BREAD
Served with Mustard & Gherkin

MINI SALMON BAGEL
Made with Smoked Salmon & Chive

TANDOORI CHICKEN & MANGO
Served on Naan Bread

GRILLED ARTICHOKE & HUMMUS CROSTINI (V) (VG)

LEBANESE SALAD ON POLENTA (V) (VG)

SUN-BLUSHED TOMATO & BASIL PESTO ON PUFF PASTRY (V)

SPICED AUBERGINE FLATBREAD (V)

Made with Cumin Spiced Aubergine, Butternut Squash,
Hummus & Pomegranate

P R I C I N G

£15.50 per person*

S TA R T E R S

CHEESE SELECTION
Available with all menus
Includes cheeses, crackers, 
chutneys, celery and grapes

E N H A N C E M E N T S

£9.60 per head

*Minimum of 80 guests


