
Event Menus 



Winchester Cathedral’s award-
winning catering is celebrated for 
its creativity and impeccable 
service.
We are experts in dealing with all 
kinds of events from corporate 
meetings and product launches to 
drinks receptions and private 
events. We provide catering 
throughout the Cathedral’s venues, 
including within the Cathedral 
itself.

We work closely with you, planning 
every last detail to ensure your 
event is delivered to meet the 
highest expectations.





Canapés Menu

Selection of Three canapés 
at £13.50 per person

Selection of Five canapés 
at £19.50 per person

Selection of Six Reception 
canapés at £23.50 per 

person

Meat

Brochette of tikka chicken with mango salsa 
~~

Free range coronation chicken puff 
~~

Honey and grain mustard glazed mini Cumberland sausages 
~~

Ricotta with Parma ham and figs, sour dough 
~~

Miniature Yorkshire pudding with fillet of beef and horseradish cream 
~~

Chicken, chorizo & olive skewers 
~~

Confit Aylesbury duck croquette with smoked saffron mayo 
~~

Old Spot ham hock and smoked chicken terrine with piccalilli and crispy skin 
~~

Crispy tortilla with chilli beef, salsa and guacamole 

Fish

Salmon, Cornish crab and spring onion fish cake, chunky tartare
~~ 

Filo wrapped tiger prawn with lemon aioli dip 
~~

Severn &Wye smoked salmon blini with dill mascarpone 
~~

Cajun salmon skewer 
~~

King Prawn with bloody Mary salsa 
~~

Baby gem seafood cocktail with paprika
~~

Ceviche of Cornish seabass with citrus and crème fraiche
~~

Severn &Wye hot smoked salmon , apple vanilla pureé
~~

Thai Cornish crab and chilli beignets



Vegetarian 
Canapés Menu

Selection of Three 
canapés at £13.50 per 

person

Selection of Five canapés 
at £19.50 per person

Selection of Six Reception 
canapés at £23.50 per 

person

Vegetarian (V)

Bocconcini, sun blushed tomato and black olive crystal pick 

~~

Wild mushroom and Oxford blue cheese arancini

~~

Mini savoury Oxford blue and spinach muffin 

~~

Miniature vegetarian quiche

~~

Spinach and onion bhaji swith minted yogurt 

~~

Fire roasted pepper and manchego cheese tortilla

~~

(Cauliflower and courgette pakora

~~

Mozzarella, tomato and basil terrine with pesto salsa 

~~

(v) Crispy mini potatoes with mature cheddar, spring onion and sour cream

FOOD ALLERGIES and INTOLERANCES. Please speak to our team about the ingredients in your menu
All menu prices include VAT 



Contact 
Details 

Please be advised that venue hire prices are in addition to the menu prices listed. 
For more information please contact: 

The Events Team at Baxterstorey
E:HOSPITALITYWinchesterCathedral@baxterstorey.com 

T: 01962 857258
M:07807 628215




