
W W W . M A D I S O N L O N D O N . N E T 

@ M A D I S O N L O N D O N 1

(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 15% service charge will be added to your final bill.

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

S N A C K S  P A C K A G E 
T O  S E R V E  1 0  T O  1 5  G U E S T S 
£ 3 0 0  T O T A L

Buttermilk-fried chicken, Korean chilli & maple glaze, 
yuzu mayonnaise (H) 20 pieces

Iberico ham croquetas, saffron aioli 30 pieces

Baked mini chorizo, romesco sauce 30 pieces

Falafel, apricot harissa, coconut yoghurt (VG) 30 pieces

Truffle & parmesan fries, truffle mayonnaise (V) 5 pieces

Wasabi nuts (VG) 2 portions

Giant gordal olives (VG) 2 portions

 
C A N A P É S  P A C K A G E   
3 0  O F  E A C H  C A N A P E , 
T O  S E R V E  2 5  T O  3 0  G U E S T S 
£ 9 0 0  T O T A L

Spiced crab & crushed avocado tart

Prawn vol au vent, Marie Rose sauce 

Loch Fyne smoked salmon, blinis, cream cheese, dill 

Miso Mushroom tartlet, picked red onion (VG)

Smoked tomato hummus tartlet, Aleppo pepper, 
vegan feta (VG)

Beetroot bhaji, minted coconut yoghurt (VG)

U P G R A D E S
C A N A P É  S L I D E R S 
£ 7  E A C H 

Spiced crab & crushed avocado tart

Prawn vol au vent, Marie Rose sauce 

Loch Fyne smoked salmon, blinis, 
cream cheese, dill 

Miso Mushroom tartlet, picked red 
onion (VG) 

Smoked tomato hummus tartlet, 
Aleppo pepper, vegan feta (VG)

Beetroot bhaji, minted coconut 
yoghurt (VG)

O S C I E T R A  C A V I A R  3 0 G 
£ 9 0  E A C H

Served with 10 blinis 
& crème fraiche to share

F O O D  P A C K A G E S



C A N A P É S  & 
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 30 per item, so this menu is best 

suited to groups of 30 or more.

Please ask our events team for details.

(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 15% service charge 
will be added to your final bill.
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D I S C O V E R  M O R E

C A N A P É S
M E A T
Iberico ham croquetas, saffron aioli 5
Buttermilk-fried chicken, Korean chilli & maple glaze, 
yuzu mayonnaise 5
Baked mini chorizo, romesco sauce 5
Dry aged beef cheeseburger, house pickle, 
secret sauce 7
Spicy buttermilk-fried chicken slider, kimchi, 
gochujang mayonnaise  7
 
F I S H
Prawn vol au vent, Marie Rose sauce 5
Spiced crab & crushed avocado tartlet 5
Loch Fyne smoked salmon, blinis, cream cheese, dill 5 
Add Oscietra caviar +5 each

Yellowfin tuna tartare, cucumber, sriracha kewpie 7
Margarita lobster taco, guacamole, chipotle & lime 7
Crispy coconut fried king prawns, hot & sour sauce 7
 
V E G A N  &  V E G E T A R I A N
Smoked tomato hummus tartlet, Aleppo pepper,  
feta  (VG) 5
Beetroot bhaji, minted coconut yoghurt (VG)  5
Miso mushroom tartlet, pickled red onion (VG)  5
Cheeseburger, smoked applewood cheese, 
house pickle, secret sauce (VG)  7
 
D E S S E R T S
Freshly baked Choc chip cookie 5
Salted caramel or vegan Brownie (V/VG) 5
Lime leaf panna cotta, mango, passion fruit & biscotti 5
Lemon meringue pie 5

 
 
B O W L  F O O D  A L L  £ 1 2
Grilled beef sirloin (pink), herby garlic fries, chimichurri 

Buttermilk-fried chicken Caesar salad 

Hot & sour king prawns, sushi rice, miso pickles

Goan chicken curry, steamed basmati rice

Rigatoni alla vodka, creamy tomato sauce, chilli (V)

Goan chickpea & cauliflower curry, steamed basmati 
rice (VG)

Truffled mac n cheese (V) Add lobster +5
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