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Why not offer your guests some delicious canapes on arrival to accompany their reception drinks?
We have a diverse range to choose from listed below

Vegetarian Options
Latkas with creamed goats cheese & roasted red peppers
Creamed goats cheese on beetroot short bread & walnut cream
Greek salad — cherry tomatoes, stuffed with feta topped with olive, cucumber & shallot.
Zucchini, bocconcini, mozzarella, sundried tomatoes & rocketleaf
Wild mushroom duxelle/ vol au vents
Jerusalem artichoke veloute
Watermelon, cured ham & feta skewer
Red onion & goats cheese tartlets
Feta & roasted red pepper tartlet
Mini veg fritatas
Butternut squash arancini with aubergine caviar
Wild mushroom arancini with saffron aioli
Olive tapenade & cucumber caviar bruschetta
Whipped goats cheese in a savoury cone with vodka infuse
Tomatoes, shallot and baby basil
Polenta, tapenade & roasted cherry tomatoes
Vegetarian spring rolls
Gazpacho shots
Deep fried feta bites
Fried Smoked Applewood & jalapenos macaroni cheese bites



Meat
Roasted new potatoes stuffed with chicken & crispy pancetta and sage
Beef fillet, fondant potato & béarnaise sauce
Mini Yorkshire puddings with rare beef & horseradish cream
Mini Shepherd’s pie
Brie & Pancetta filo bag
Croque monsieur
Foie Gras torchon on a foie gras and apricot sable, puffed with rice
Chicken liver parfait & red onion marmalade on a crostino
Mini burgers
Ham Hock torchon rolled in a cream cheese & chive
Honey & mustard cocktail sausages with cream mashed potato & crispy shallots
Duck wonton with hoisin sauce
Venison carpaccio & olive tapenade on croute

Fish
Smoked salmon, quails egg and-hollandaise sauce
Tuna carpaccio with wasabi mayo
Crevettes with chilli, lime & wasabi
Smoked Salmon blini with chive creme fraiche & wasabi keta caviar
Thai fish cakes with sweet chilli dip
Salmon tartare on crostini
Hot smoked salmon, pea & cream cheese vol au vents

Scallops, pea puree & crispy pancetta

Miso cod on braised savoy cabbage
Crab arancini with arrabiata sauce

Fish & chips cones with tartar sauce

Smoked Salmon mousse in savoury cone with vodka infused cherry tomatoes.

A choice of 3 canapes £4.25 per person
A choice of 5 canapes £6.25
A choice of 10 canapes £12.50



