
E V E N T  C A N A P É 

&  B O W L  F O O D 

We recommend 4-6 canapés for 

person for pre-lunch or dinner.

If you are just dining from our 

canapé menu, we recommend 

ordering 8-10 per person.

If pairing canapés with Bowl Foods, 

we recommend ordering 4-6 

canapés 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 15 per item.

Please ask our events team 

for details.

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

2 4 S T O R I E S . C O . U K 

@ 2 4 S T O R I E S B H A 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 
12.5% service charge will be added to your final bill.

C A N A P É  M E N U

M E A T

Honey-Glazed Cocktail Sausages � £5

Hot Spanish Mini Chorizo Sausage�  £5

Buttermilk Chicken with Sriracha Mayonnaise � £5

Hand-Cut Beef Tartare, Ciabatta Crostini � £5

Beef Patty, Smoked Applewood Cheese, � £7 

Tomato Chutney �

Buttermilk Chicken Burger, Sriracha Mayo,  � £7 

Gem Lettuce & Tomato

Spiced Lamb Kofte Skewers, Greek Yoghurt � £7

Teriyaki Chicken Skewers � £7 
 
 
F I S H 
Add caviar to any fish canapé for +£15

Prawn & Marie Rose Vol-au-Vent � £5

Atlantic Cod Goujon, Curry Mayonnaise � £5

Smoked Salmon, Cream Cheese Blinis, Smoked Caviar � £5

White Crab & Avocado Tartlet, Cocktail Sauce � £7

Lime & Coriander King Prawn Skewers � £7 
 
 
V E G E T A R I A N  &  V E G A N

Houmous Tartlet, Espelette Chilli, Olive Oil (vg) � £5

Aubergine Caviar & Harissa Tartlet (vg) � £5

Traditional Falafel with Ezme & Coconut Yoghurt (vg) � £5

Beetroot & Whipped Feta Tartlet, Chilli & Sumac (vg) � £5 

 

 

D E S S E R T

Selection of Macarons (v) � £5 

Chocolate Brownie (vg) � £5

 
 
 
B O W L  F O O D  M E N U  £10 Each

Chargrilled Sirloin Steak, Matchstick Fries, Béarnaise Sauce

Corn-Fed Chicken Supreme, Creamed Potatoes, Red Wine Jus 

King Prawn, Risotto Nero, Saffron Oil 

Miso & Soy Glazed Salmon, Sesame Stir-Fry

Plant-Based Nduja Gnocchi, Stracciatella, Persillade (vg)

 �  


