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Contemporary crudités with Moroccan houmous
Stilton cheesecake with red apple salsa
Cocktail corn cakes with sweet chilli sauce
Wild mushroom brioche
Griddled asparagus with wasabi aioli and sesame seeds
Sun blush tomato risotto balls
Quails eggs with seven spice rub
Israeli falafels with minted yoghurt and fresh green chillies
Pastry cases with ratatouille and goats cheese
Samosas with mango chutney
Artichoke and Emmenthal tarts
Baby carrots, sugar snaps and asparagus spears with Moroccan hummus
Red pepper and onion mini frittatas
Chickpea and spinach cakes with beetroot tzatziki
Firm asparagus spears with Maldon, fresh lemon zest and lemon mayo

California crab cakes with pineapple salsa
Crab crostini with lemon, parsley and chilli Salmon fishcakes with tarragon mayo
Pan-seared salmon cubes with tropical fruit salsa
Lemon, garlic and chilli tiger prawn skewers
Thai salmon cakes with sweet chilli sauce
Prosciutto wrapped tiger prawns with ginger jam

Slow roast belly of pork with apple chutney
Honey and wholegrain glazed mini sausages
Rosemary muffins with Serrano ham and peach relish
Lamb and courgette koftas with lemon yoghurt
Little steak and ale pies
Chinese chicken bites with plum sauce
Chicken tikka cakes with minted chutney
Crispy chilli chicken with fresh coriander
Chicken and asparagus mini pies

Tart au pommes with brandy cream
Little chocolate cups with white chocolate mousse
Orange and pistachio sponges
Custard tartlets dusted with cinnamon
White chocolate and raspberry cheesecake
Little treacle tarts
Chocolate ganache tartlets
Little lemon meringue tarts
Blood orange and Polenta cake with mascarpone ice cream

Mediterranean cheeseboard with Jacobs,
grapes and celery sticks (v)



