
 

 Canapes 
Single bite, maximum flavour, beautifully presented, the start of an elegant dinner or a stylish drinks 

reception and cocktail party. Prepared in batches of 30 and multiples of 10 thereafter 

3 choices £6.75   4 choices £8.95  5 choices £10.95 6 choices £12.95  – prices include delivery* and 

presentation ware 

 

 

Fish – served cold 

Cherry Tomatoes – filled with crab mayonnaise and avruga caviar 

Mi Cuit Salmon – back bean and papaya salsa, red amaranth 

Salmon Tartar – sesame cone, guacamole and cucumber 

Smoked Mackerel Pate – gin pickled cucumber, parmesan shortbread 

Scallop Tartar – mango and lime, little gem leaf 

Whisky & Dill Cured Salmon – dill cream cheese, keta caviar, buckwheat blini 

Gazpacho Shot – tiger prawn skewer, celery 

Hand Picked Crab & Crayfish Cocktail – pastry spoon, Bloody Mary cocktail sauce, lettuce 

Mini Bagel – cream cheese, smoked salmon 

Fish – served warm 

Steamed Cod – braised peas, shallots and bacon (Spoon) 

Seared Sea Bass – Asian noodle salad, micro coriander (Spoon) 

Thai Fishcakes – hot & sour dipping sauce 

Salt Cod Croquettes – aioli 

Confit Yellow Fin Tuna – sesame crust, soy and wasabi dressing (Spoon) 

King Prawn and Pancetta Skewers 

Salmon & Dill Fishcakes – lemon & caper mayonnaise 

Breaded Monkfish – pea puree, tartar sauce 

Queen Scallops – grilled in the shell with hazelnut and garlic butter 

 

 

 



Meat – served cold 

Shredded Duck Cone – cucumber, spring onion, hoi sin 

Peppered Beef Carpaccio – salsa verde croute, parmigiana 

Coronation Chicken Croustade – toasted almionds, micro coriander 

Parma Grissini – prosciutto wrapped bread sticks 

Duck Rillettes – cornichon, shallot and parsley, toasted brioche 

Chicken Liver Parfait – on crostini, red onion marmalade 

Parma Ham – watermelon and feta lollipos 

Meat – served warm 

Chicken Spiedini – garlic & herb marinated breast, wrapped in pancetta 

Wild Boar & Apple Sausage Rolls 

Lamb Kofta Skewers – tzatziki dip 

Beef Fillet Skewers – marinated with ginger and soy, char grilled 

Yorkshire Pudding – seared beef fillet, caramelised shallot, horseradish 

Grilled Chorizo Sausage – Spanish omelette 

Pulled Pork & Black Pudding Kromeski – mustard mayo 

 

Vegetarian – served cold 

Goats Cheese Crostini – black olive tapenade, sun blush tomato 

Anti Pasti Skewers – olive, sun blush tomato, mozzarella and basil 

Baby Baked Potato – asparagus tip, lemon mayonnaise 

Peppadews – filled with ricotta 

Whipped Stilton – parmesan shortbread, port jelly 

 

Vegetarian – served warm 

Arancini – crispy risotto rice balls with mozzarella and basil, sundried tomato pesto 

Spinach & Ricotta Tortellini – sage emulsion  

Spiced Courgette & Mushroom Fritter – chilli jam 

Wild Mushroom Risotto – parmesan crisp  

Mini Cheese & Onion Pies  


