
Choose any three canapés for £10.50+vat per person
Each additional canapé is £2.25+vat per person

SAVOURY OPTIONS
Diver Caught Scallops Wrapped in Smoked Bacon and Basil
Fresh scallops wrapped in a leaf of basil, then coated in cracked black pepper and encased in rich smoked bacon

Parma Ham and Goats Cheese Crostini
French bread coated in olive oil then baked until crisp, topped with fresh tomato sauce, creamy goats cheese and delicious Parma ham

Green Lipped New Zealand Mussel in the Half Shell with Tarragon Butter
Large mussels from New Zealand – simply grilled and coated with fresh tarragon butter

Mini Jacket Potatoes with Spiced Chicken, Cream Cheese and Chives
Baby Cornish potatoes baked and stuffed with sliced chicken breast, cream cheese and fresh chives

Thai Chicken Skewers
Free-range chicken slivers marinated in our Thai spices for 48 hours, then oven roasted to lock in the flavour

Egg and Caviar Tartlets
Pureed free-range eggs, loaded into a high wall tartlet, topped with caviar and fresh parsley

Crushed Herbed Potato and Smoked Salmon
Crushed buttered potatoes loaded with fresh herbs, topped with a lemon infused cream cheese and oak smoked salmon

Tender Stem Asparagus with Parma Ham
Lightly steamed asparagus refreshed in iced water then wrapped in real Parma ham

Spicy Chicken and Guacamole Tortilla Cones
Free-range chicken breast strips with spicy tomatoes, diced red onions and guacamole wrapped inside a cone shaped tortilla

Tiger Prawns Wrapped in Filo Pastry
Tiger prawns enveloped in filo pastry, lightly fried then chilled, accompanied by sweet chilli dip
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Choose any three canapés for £9.20+vat per person
Each additional canapé is £2.20+vat per person

VEGETARIAN OPTIONS
Mushroom Palmiers (v)
Mushroom duxelles inside homemade puff pastry, lightly baked

Mozzarella Skewers with Sundried Tomato and Basil (v)
Mini balls of mozzarella skewered with sundried tomatoes and fresh basil

Tomato and Tarragon Blinis (v)
Mini home-made pancakes topped with sour cream, fresh vine tomato and tarragon

Roquefort and Peach Bruschetta (v)
Crisp French bread, loaded with Roquefort cheese and juicy fresh peaches

SWEET TREATS
Mini Meringues with Orange and Kiwi
Home-made meringues topped with Chantilly cream, fresh kiwi and juicy orange

Belgian Chocolate Brownies
Mini home-made brownies made with rich Belgian chocolate, served with a white chocolate cream

Chocolate Truffle Profiteroles
Home-made profiteroles stuffed with our own chocolate truffle and finished with a dark chocolate shell
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