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Savoury Canapés Menu

COLD CANAPES

Black Olive Tapenade Crostini
Filled Cucumber Ribbons (Crab and Creme Fresh, Prawn and Avocado, Smoked Salmon and Cream Cheese)
Miniature Charcuterie Cones
Crispy Fried Wontons with Sweet Chilli Dip
Blue Cheese and Fig Tartlets
Bbq Pulled Pork and Spring Onion Filo Tarts
Vegetable Gyoza with Dipping Sauce
Goat’s Cheese, Walnut and Honey Crostini
Quails Eggs with Celery Salt
Parma Ham, Ricotta and Fig Jam Crostini
Miniature Tomato, Red Onion and Avocado Bruschetta
Crab, Ginger and Lime Rillette Filo Tarts
Goat’s Cheese Mousse on Sablé Biscuits
Smoked Salmon and Dill Cream Cheese Roulades
Peking Duck Pancakes
Chicken Liver Parfait with Fig Jam on Brioche
Parmesan Shortbreads with Red Onion Confit
Sun Blush Tomato, Basil and Mozzarella Skewers
Goat’s Cheese and Sundried Tomato Profiteroles
Parmesan and Poppy Seed Lollipops
Thai Mango, Red Onion, Chilli and Lime Salsa Cups

HOT CANAPES

Chorizo Skewer with Red Wine Glaze
Stilton and Chutney Rarebit Bites
Deep Fried Brie Bites with Cranberry Dipping Sauce
Cumin-Spiced Cauliflower Fritters with Lime Yoghurt
Roast Chinese-Style Pork Belly with Sticky Honey Sauce
Arancini (Wild Mushroom, Saffron, Black Truffle, Basil Pesto)
Tempura King Prawns with Sweet Chilli Dip
Roasted Butternut Squash, Thyme and Feta Tartlet
Curried Lamb Kofta Popsicle with Mint and Yoghurt Dip
Spicy Cherries and Bacon
Crab Bon Bons with Curried Mayonnaise
Chicken Satay and Peanut Dip
Lime-Marinated Chicken Skewers and Avocado Dip
Yorkshire Puddings, Rare Beef and Horseradish
Scallops on Black Pudding with Pea Purée
Honey and Mustard Sausages
Fish Goujons and Tartare Sauce
Vegetable Spring Rolls with Chilli Dip
Deep Fried Goat’s Cheese Balls with Pink Peppercorn and Honey Dressing
Crispy Buttermilk Fried Chicken with Sriracha Mayo
Macaroni Cheese Bites
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