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CANAPES

FOOD ALLERGIES AND INTOLERANCES - Please speak to our sta� about the ingredients in 
your meal when placing an order.

STAFFING TO SERVE ARE 

CHARGED AT £12.00 PLUS VAT 

PER HOUR 

EACH, 1 STAFF 

PER 25 GUESTS

WE PRIDE OURSELVES ON OUR CANAPES AND HERE IS OUR VAST LIST OF TRIED AND TESTED  MENU ITEMS

MEAT
COCONUT CHICKEN, CORONATION SAUCE 

CHARRED HOT CHICKEN WINGS,  BLUE CHEESE AND SOUR CREAM 
JERK CHICKEN, MANGO SALSA, FILO CUP

BUTTER CHICKEN, CHILI RELISH , MINI POPPADOM 
CHICKEN LIVER PARFAIT, CRISPY CROSTINI, ONION JAM

MINI YORKSHIRE PUDDINGS, ROAST BEEF, HORSERADISH, ONION GRAVY
PHILLY STEAK, FRIED ONIONS, SMOKED CHEESE 

WARM SEARED BEEF FILLET, WATERMELON , MINT AND PICKLED GINGER
BEEF CARPACCIO , PESTO, PARMESAN

OX CHEEK CORNISH PASTY, BROWN SAUCE
MINI CHEESEBURGER, TOMATO CHILI JAM

BEEF BOURGUIGNON CROQUETTE, AIOLI, CELERIAC SLAW
BEEF FILLET, THRICE COOKED CHIP, BEARNAISE 

COTTAGE PIE, CHEDDAR AND CHIVE MASH
STICKY SAUSAGES, HONEY, DIJON AND SESAME SEEDS

PULLED PORK SHOULDER CROQUETTE , BBQ JAM
CHILI SPICED MINI QUAIL SCOTCH EGG

MINI CROQUE MONSIEUR 
BABY JACKET, GRUYERE AND PANCETTA 

PARMA HAM BUFFALO MOZZARELLA AND ROCKET BRUSCHETTA 
OLIVE SCONE, PEA PUREE, CRISP PARMA HAM

ASPARAGUS, BACON AND HOLLANDAISE TART
HAM HOCK, PINEAPPLE CHUTNEY, CROSTINI

PORK AND APPLE SAUSAGE ROLLS
CHORIZO AND SAGE FRITTATA , PIMENTO CHUTNEY

DUCK SPRING ROLLS, HOISIN SAUCE
GOOSE LIVER PARFAIT, GINGER AND PINEAPPLE PUREE

ALL CANAPES ARE PRICED AT £1.50 PLUS VAT EACH,
WE RECOMMEND 4/5 FOR WEDDING RECEPTIONS, 

BETWEEN 6/8 FOR A DRINKS RECEPTION
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FISH
MINI FISH , CHIPS AND MINTED PEAS

SMOKED HADDOCK CROQUETTES, WATERCRESS MAYO
TEMPURA TIGER PRAWNS, CORIANDER CHILI SAUCE

KING PRAWN SKEWERS, MADRAS, GARLIC, AIOLI 
THAI FISHCAKES , SPICY TOMATO JAM

FILO TARTS, HARISSA PRAWNS
PRAWN COCKTAIL, SHREDDED BABY GEM AND APPLE
THAI PRAWN RISOTTO BALLS, CORIANDER AND CHILI
MARINATED SCALLOPS , SALSA VERDE, PARMA HAM

BEETROOT CURED SALMON, BLINI , SOUR CREAM AND CHIVES
CRAB CORN CAKE, LIME AND CHILI

CRAB AVOCADO AND MANGO SALSA SPOON
SEARED TUNA WITH TAPENADE

TERIYAKI LEMON GRASS AND GINGER SALMON SKEWERS
 

VEGETARIAN
ONION BHAJIS, CORIANDER CHUTNEY

PEA AND MINT TARTLETS WITH CREAMY FETA
WILD MUSHROOM TARTLETS, PEA HOLLANDAISE

BLUE CHEESE TART, RED ONION JAM
WELSH RAREBIT TOASTIE

SQUASH RISOTTO CAKE, SOUR CREAM AND SAGE
RED PEPPER TARTE TATIN BLUE CHEESE AND BALSAMIC

WILD MUSHROOMS ON TOAST
DEEP FRIED MAC N CHEESE, TOMATO SALSA

SPICY SWEET POTATO ROSTI, COCONUT AND GINGER SALSA
PARMESAN AND ROSEMARY SHORTBREAD, DEHYDRATED TOMATOES, GOATS CHEESE

WATERMELON, FETA AND OLIVES
ROAST MED VEG, MOZZARELLA AND PESTO BRUSCHETTA 

WILD RICE AND SPRIG ONION PANCAKES, AVOCADO AND LIME SALSA
ASPARAGUS AND HOLLANDAISE EN CROUTE

 
SHOTS

PEA AND HAM SOUP, PARMESAN STRAW
WARM BLOODY MARY, SPICED TIGER PRAWN

ASPARAGUS , TRUFFLE CREAM, GRIDDLED SCALLOP 
CARROT GINGER AND HONEY

WILD MUSHROOM, CHERVIL CREME FRAICHE
CURRIED PARSNIP, COCONUT CREAM
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