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A UNIQUE EXPERIENCE

Canapeés List

Comfort

Mini tuna burgers with Wasabi cream and pickled ginger (pictured)

Mini beef burgers with rocket and gherkin

Mini hot dogs with ketchup and American yellow mustard (pictured)
Mini Yorkshire puddings rare roast beef, horseradish and red onion confit
Fresh rosemary, sage and honey glazed mini sausages

Traditional fish and chips served in mini newspaper cones

Breaded freshwater scampi with chips served in mini cones

‘Jenga’ chips stack with Maldon salt and Heinz ketchup (v)

Chilli roasted sweet potato chunky chips with sour cream (v)

Spikes

Griddled lemongrass, sweet corn and chicken skewers

Chilli and garlic seared tiger prawns with a Korma dip

Monterey Jack filled meatball skewers with sesame and a piquant tomato dip
Tiger prawns on forks with a piquant red pepper salsa (pictured)

Griddled sesame-asparagus spears with a wasabi and pickled ginger aioli (v)
Lemon and garlic prawn skewers with Teriyaki dip

Pan fried salmon skewers with a Martini cream

Firm asparagus spears sprinkled with Maldon sea salt and wild rocket aioli (v)

Hearty
Tri-colour soups shots;
. Spinach Gorgonzola and basil
. Beetroot, cumin and ginger
. Carrot, orange and cardamom
Bresola, wild rocket and buffalo mozzarella rolls
Serrano, pineapple and Roquefort bruschetta
Bruschetta con fagioli e pommodorini (v)
Snapper and mango empanadas
Chicken liver bruschetta with balsamic figs
Sticky Jack Daniels pork rosti with candy seared red chilli
Pan-seared salt and black pepper salmon skewers with orange and peppercorn cream
Chicken and pumpkin coxhinas with sweet chilli dipping sauce
Tiny parmesan and black olive shortbreads with parsley pesto and goat’s cheese (v)
Filo tartlets with coronation chicken and fresh coriander
Cocktail corn cakes with spicy mango salsa (v)

Spicy

Crab cakes with spicy pineapple salsa

Cajun crayfish popcorn served with Tabasco mayo

Gingered chicken cakes with coriander-lime mayonnaise

Tandori chicken mini popadoms with coconut pesto and chutney (pictured)
Cirispy chilli chicken with lime mayo

Chilli con carne corn cups with guacamole and sour cream

Luxury

Chilled oysters with Cava granite and caviar

Oriental oyster shooters

Beer battered oysters with Bloody Mary shots

Seared sirloin of beef with wasabi dip

Ginger and rosemary king prawns

Fois gras on russet apple gallette

Caviar and créme fraiche éclairs

Quails eggs with pancetta

Mini steak tartare

Smoked salmon and roe mini bagels with cream cheese, lemon and black pepper
Jenga chips with caviar and sour cream dips

Thinly sliced lamb cutlets with red and green sauce

Smoked salmon, caviar & salmon roe blinis with dill créme fraiche
Virgin oysters with lemon, Tabasco and Maldon

Salt and pepper squid

(v) Denotes vegetarian
Other dietary requirements catered for
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A UNIQUE EXPERIENCE

Canapeés List (Cont.)

Vegetarian

Polenta and fennel cakes with caramelised chilli cashew nuts (v)

Arepas with Roquefort and pico de gallo (v)

Swiss cheese gougers (V)

Stilton fritters (v)

Cherry tomato bocconcini lollipops (v)

Porcini croquettes (v)

Pea and mint falafels (v)

Potato, feta and mint tiropites (v)

Coconut shiitake risotto balls (v)

Inside out sushi (v)

Sweet potato, pecorino and pea frittata (v)

Mini spicy bean pies (v)

Individual corn chips with chilli con quese and sour cream (v)

French bean and garden pea baisil-tartlet with fresh herbs and mascarpone (v)
Courgette and sweet corn cakes with chilli sauce (v)

Quails eggs with seven spice ‘dip and dab’ (v)

Whipped goat’s cheese mousse crostini with an apple, onion and nutmeg confit (v)
Mini Roquefort croquettes with a piquant dip (v)

Mediterranean

Mini vine tomato and basil bruschetta (v)

Aubergine and pine nut pizzette

Sautéed mushroom, Gruyere, Gorgonzola and mozzarella pizzette (v)
Tomato and fresh basil pizzette

Mejool dates with bacon and Gorgonzola on polenta

Eastern

Coronation chicken on mini popadoms

Bengali blackened salmon squares

Mini chicken tikka burgers with mint chutney

Duck goujons with hoi-sin lime sauce

Smoked chicken and black fungus spring rolls
Crispy shrimp pancakes

Pork, lemongrass and coriander skewers

Authentic lentil cakes with piquant mango relish (v)
Vegetarian samosas with a Jalfrezi dip (v)

Sweet

Aztec brownies

Mini baked Alaska

Grilled pineapple with hot chocolate fondue
Frozen vodka shots with fruit salad
Chocolate Armagnac prunes

Chocolate maple fudge

Chocolate chilli truffles

Chocolate macaroons wit raspberry buttercream
Vin Santo jelly with figs and truffle shots
Individual raspberry and passion fruit trifles

Static

Pinzimonio; baby vegetables with hummus, extra virgin and paprika (v)
Marinated olives with garlic and roasted capsicum (v)

Seed, nut and dried fruit mix (v)

Flatbreads with green chilli and pomegranate labna (v)

Stir fried almonds with whole spices and curry leaves (v)

Caramelised chilli cashews (v)

Cheese straws; chilli and paprika, toasted sesame seed and thyme, pesto (v)
Root vegetable crisps (v)

Warm edamame with soy and sea salt (v)

Artisan breads, aged balsamic and extra virgin (v)

Fine cheese board with Jacobs and grapes (v)

Selection of cured meats served with dill pickles, whole roast plum tomatoes, and aiolis

Minimum orders may apply
(v) Denotes vegetarian
Other dietary requirements catered for
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