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THE ATLAS 
 

Upstairs at the Atlas 
available for private hire 

Lunch & Dinner parties for 15 - 40 people 

Drinks parties for up to 60 people 

 

‘Canapé Menu’ 
available for drinks parties 

 
Each platter consists of 20 pieces 

 

£20 per platter: 
Grilled courgette & feta with pine-nuts 

Grilled Portobello mushroom & mozzarella 
‘Arancini’ – fried risotto balls with mozzarella 

Crispy polenta & goat’s cheese with chive purée 
* Roast tomato & ricotta pizza with basil & chilli * 

* Caramelised red onion frittata with aged balsamic * 
Roast aubergine caviar on crostini 

 
 

£25 per platter: 
Seared tuna with a salsa verde 

* Salted cod croquettes with spicy aioli * 
Grilled citrus sword fish and peppers skewer 

* Home-cured salmon & avocado mascarpone * 
Grilled King prawns and chorizo skewer 

Rare sirloin beef with horseradish and rocket 
‘Tagliata’ – Rare grilled steak & potato with tarragon 

Grilled leg of lamb skewer with Harissa 
‘Kofte’ – Turkish meatballs and yoghurt 

* Slow-cooked pork belly & baked apple * 
Fried chorizos & honey on toast 

Cherry vine tomato & mozzarella with parma ham 
 

* Minimum order of 2 platters per dish * 
 

Please make a selection of up to 8 different canapé platters. With at least 5 
platers in total 
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THE ATLAS 
 
 

Upstairs at the Atlas 
available for private hire 

Lunch & Dinner parties for 15 - 40 people 

Drinks parties for up to 60 people 

 

‘Little Bowls’ 
 

Risottos and Pastas 
Chilled farfalle pasta - tuna, peppers & pesto 

Penne with Italian sausage ragu oregano cream & parmesan 
(v) Roast tomato & saffron risotto – wild rocket 
(v) Wild mushroom risotto - sage & truffle oil 
Chorizo & seafood risotto - chilli & coriander 
Chicken & saffron risotto - spinach parmesan 

Prosciutto & porcini risotto – sage 
 

Fish 
Poached salmon with potato salad & hollandaise 

Roast salmon – Puy lentil salad & salsa fresca 
Grilled tuna “Nicoise” with boiled egg 

King prawns & chorizo - mixed grilled vegetables 
Grilled baby squid - chorizo & chickpeas 

Grilled swordfish – white bean, red pepper, red onion & salsa verde 
Grilled Sea bass fillet – “Fregola” spicy giant couscous 

 
Meat 

Roast cornfed chicken - sautéed spring vegetables ‘au pistou’ 
Roast Guinea fowl - crispy polenta & rocket 

Mini burger – mozzarella, spicy aioli & red onion relish 
‘Kofte’ – Turkish meatballs – couscous, yoghurt & flatbread 

Slow-cooked shoulder of lamb – mashed potatoes & caramelised onions 
‘Fabada Asturiana’ – Spanish pork & white bean stew 

Roast pork fillet - creamy pearl barley & white wine jus 
 
 

£6.00 per bowl 
 

( Minimum order of 10 bowls per dish ) 
Please choose one, two or three different bowls 

 


