
C A N A P É S
F I S H
Herring ‘Hausfrauen style’, pumpernickel � £5

Smoked Salmon Bilini, horseradish cream � £7

Coconut crusted Prawn, avocado mango salsa� £7

Smoked Salmon & spinach Roulade, Trout caviar� £7

 
M E A T 
Nürnberger Sausage, sweet mustard & honey� £5

Smoked black Forest Ham, kohlrabi remoulade, pickles� £5

Apricot sausage roll, apple chutney�  £5

Mini Beef Slider, Emmental cheese � £7

Pulled Pork Slider, Curried tomato sauce, coleslaw� £7

Beef Tartar cone, sour cream, cress � £7

 
V E G E T A R I A N  &  V E G A N 
Onion Tart (v) � £5

Falafel with Beetroot Hummus (vg) � £5

Aubergine caviar cone (vg)  � £5

Mushroom arancini, truffle mayonnaise (v) � £5

Goat cheese, herb & olive cone (vg)� £5

Baba Ghanoush with Carrot & Pomegranate (vg) � £5

Mini Veggie Slider (v) � £7

 
D E S S E R T 
Strawberry Tarte, pistachios (vg) � £5

Black Forest Gugelhupf (v) £5

Mini apple strudel (v) � £5

Windbeutel, German choux bun, cherry compote (v) � £5

Danube cake (v) � £5

Black Forest Bites (v) � £5

 
B O W L  F O O D  £ 1 0  E A C H
Strawberry Tarte, pistachios (vg) � £5

Black Forest Gugelhupf (v) £5

Mini apple strudel (v) � £5

Windbeutel, German choux bun, cherry compote (v) � £5

Danube cake (v) � £5

Black Forest Bites (v) � £5

C A N A P É  &  B O W L 
F O O D  M E N U

We recommend 4-6 canapés for 
person for pre-lunch or dinner.

If you are just dining from our 
canape menu, we recommend 

ordering 8-10 per person.

If pairing canapes with Bowl 
Foods, we recommend ordering 

4-6 canapes and 3 bowl foods 
per person.

This menu is made specially 
to order, so a pre-order is required 

in advance.

There is a minimum order number 
of 30 per item, so this menu is best 

suited to groups of 30 or more.

Please ask our events team 
for details.

W W W . G E R M A N G Y M N A S I U M . C O M 

@ T H E G E R M A N G Y M

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request. 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen 
guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may 
contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee 
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All 
prices include VAT. A discretionary 13.5%  service charge will be added to your final bill.

D I S C O V E R  M O R E


