
CANAPÉ SELECTION

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

3 i t e m s £12 p e r p e r s o n

Wild Mushroom Arancini (v) 4.00 
 with aioli

Smoked Salmon, Crème Fraîche 5.00 
on blinis with dill

Tempura Tiger Prawns 5.00 
with soy sauce dressing 

Haddock Goujons 5.00 
with tartare sauce

Chicken Dumplings 5.00 
with toasted sesame seeds and soy

Steak Tartare 5.00 
on toasted baguette

 v - vegetarian | vg - vegan ~ Please note our menus change seasonally 
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT. 



EVENTS  
CANAPÉ SELECTION

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

s avo u ry

Oyster 5.00 
with mignonette dressing

Wild Mushroom Arancini (v) 8.00 
with black truffles

Grilled Octopus 10.00 
with romesco sauce

Smoked Salmon, Crème Fraîche 12.00 
with prunier caviar

Steak Tartare 12.00 
on toasted baguette with black truffles

s w e e t

Bittersweet Chocolate Tart (v) 5.00

Lemon Meringue Tart (v) 5.00

Baked Vanilla Cheesecake (v) 5.00

The Delaunay Chocolate Truffles  (v) 5.00

 v - vegetarian | vg - vegan ~ Please note our menus change seasonally 
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT. 



EVENTS 

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

b ow l  f o o d

Crudités (vg) 6.50 
with hummus and lemon oil 

Superfood Salad (vg) 7.00 
with french vinaigrette

Chicken Goujons 7.00 
with saffron aioli

Chopped Chicken Salad 8.00 
with french vinaigrette

Kedgeree 9.00 
smoked haddock and grated boiled egg

Chickpea Curry (vg) 9.00 
with basmati rice

Mushroom Stroganoff (v) 10.00 
with buttery spätzle

Venison Goulash 14.00 
with buttery mash

 v - vegetarian | vg - vegan ~ Please note our menus change seasonally 
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT. 




