
 

 

 

 

 

 

 

 

 

COLD CANAPE SELECTION 
 

FISH 

quails eggs wrapped with smoked salmon with dill & lemon mayonnaise 
blini with smoked salmon, soured cream, dill & salmon caviar 

miniature smoked salmon bagels with dill & lemon cream cheese 
carpaccio of cajun tuna with guacamole, tomato concase & fresh coriander 

thai marinated prawns with chilli dipping sauce 
crayfish, avocado, rocket & wasabi wrap 

smoked sturgeon with herbed cream cheese & white grape 
new potato filled with seared tuna nicoise salad 

blini topped with smoked trout mousse & herb salad 
thai spiced tuna patties with pickled ginger 

 
MEAT 

chargrilled chicken brochette with saffron aioli 
parma ham cones with rocket, marinated mozzarella & grilled  artichoke 

savoury scones with honey roasted ham & mustard mayonnaise 
new potatoes filled with soured cream & crisp bacon  

peking duck pancakes with spring onion, cucumber & hoisin sauce 
rare roast beef yorkshire puddings with horseradish 

open steak sandwich on with onion marmalade & salsa verde 
moroccan lamb & baba ganesh flat bread wrap 

cucumber boxes with coconut, chilli & lime chicken 
 

VEGETARIAN 

thai asparagus tied with chives & served with tarragon mayonnaise 
vegetarian sushi 

mediterranean vegetables on a rosemary shortbread with mascarpone 
french onion tartlets with goats cheese 
mozzarella with cherry tomatoes & basil 

frittata of over-dried tomato, caramelised red onion, goats cheese & baby spinach 
parmesan biscuit , marinated mozzarella, shrunken cherry tomato & basil  

wild mushroom tart with truffle scented mayonnaise 
 

DESSERT CANAPES 

chocolate cups filled with fresh berry mousse 
chocolate brownie 

bitter chocolate tartlets 
miniature lemon tarts 
mixed fruit tartlets 
fresh fruit skewers 

tunisian orange cakes with a zesty mascarpone 
miniature pecan pie 

 


