
It’s bk!  Ou pur Chsa Capé scl i rng fm 1s t 21s Demr 
bnn y o dio, rd-t-sv pt caés - dir de t yr dr!  

Chsa Capé Me
MEAT

Open-steak sandwich, truffle bu5er, Parmesan
Quail scotch eggs

Chorizo cups with patatas bravas and allioli
Mac ‘n’ cheese Pance5a bites (HOT)

SCcky honey & mustard cocktail sausages with mustard sauce HOT)

Curried lamb & apricot skewers (HOT/COLD)

FISH
Beetroot-cured salmon on malt vinegar rye with horseradish
Buckwheat blinis with smoked salmon & lemon creme faiche

Spicy prawn cakes with sweet chilli sauce
Smoked haddock fishcakes with watercress sauce (HOT/COLD)

Lemon & chilli crab salad cucumber cups
Pumpkin seeds oatcakes with smoked mackerel, beetroot & horseradish
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We’v cad a sl b pft fm sei o nbs mn o bt cw-par wh t fvr w le a Chsa.  Ou scl oe ge y 10 caés p ps fm yr sei o 6 dfe im, a a 
aa i ce vy fte pc a £26 p hd.   Co caés ce rd pt o o gd qly, scb sto ptr (pa ru!).  Ho im ce rd f t on o fl ty. We he iit wc im a 

bt sv h a wl a t os tt a eay dio h o cd.  Evyi ee i sv cd.

VEGETARIAN 
Cheddar & mustard rarebit gougeres

Mini Roquefort cheesecake with pickled pear & thyme honey
Porcini & truffle arancini (HOT)

Beetroot felafel, whipped feta, glacé beetroot
Miso-glazed aubergine with pickled ginger & sesame (vegan)

POULTRY & GAME
Peri Peri chicken & chorizo skewers, saffron aioli (HOT/COLD)

Lebanese chicken, halloumi & pepper skewers
Duck & shitake meatballs with sCcky ginger plum sauce (HOT/COLD)

Turkey balloCne with chestnut stuffing & cranberry sauce

SWEET
Dark chocolate ganache cups, salted caramel, honeycomb 

Mini Christmas pudding truffles
Luxury mini mince pies with brandy cream

 10 caés p ps   6 dfe caés  £26 p hd   Mim oe £500 

We c oas ga wtg sf f y t!

Offer available for delivery in and around Wandsworth, SW London.  Booking: If you wish to book Forkful Food, we require a 25% non-refundable deposit to secure the date;. Final numbers and the balance are payable 10 working days before your event.                      
Drop Off: Loan of our high quality pla5ers is free of charge; on condiCon that they are cleaned and returned to us.  If you are unable to return, we can collect for an addiConal  fee from £35.  Wai7ng Staff: We can organise excellent freelance waiCng staff to serve your 

food and drinks. Dietary requirements & Allergies: We can help you build a menu around any dietary  needs. However, please note that we work in a small kitchen and cannot guarantee any of our food is suitable for those with allergies due to a high risk of cross 
contaminaCon. We recommend that people with severe allergies do not eat our food, unless the menu has been specifically designed to meet their individual needs. 


