A LOVE OF FOOD &

A SENSE OF OCCASION

2023
CANAPE SELECTOR
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Smoked Trout & Horseradish Mousse, Crisp Croustade Cup

~

Scottish Smoked Salmon, Wholemeal Bread & Créme Fraiche (GF)

~

Thai Tuna Skewers, Chilli & Lime Dip (GF)

~

Mini Chive & Crab Pastry

~

Chorizo, Pea & Cod Arancini

~

Hot Smoked Salmon & Dill Tarts

~

Herb Crusted Cod Cheeks, Classic Tartare Sauce

Meat
Marinated Soy & Chilli Beef Skewer with Sticky Plum Sauce (GF)

~

Mini Open Beef Burger with Tomato Relish & Smoked Apple-wood Cheddar |

~

Ham Hock & Grain Mustard with Parsley Cress (GF)

~

Devilled Chicken Liver Wrapped in Pancetta (GF)

~

Smoked Chicken & Mango in Charcoal Cup, Purple Basil Cress

~

Smoked Duck on Toasted Brioche with Sweet Onion Chutney

~

Mini Sweet Potato Rosti Topped with Lamb Kofta & Mint Raita (GF)




Vegetarian
Parmesan Shortbread, Blue Cheese Mousse & Pickled Walnut (v)

~

Herb Crusted Button Mushrooms with Cream Cheese & Chives (v)(GF)

~

Zucchini & Rosemary Risotto Cakes, Deep Fried Sage (v)

~

Basil Polenta with Bocconcini Mozzarella & Sweet Tomato Chutney (v) (GF)

~

Baked Goats Cheese & Red Onion in Pesto Shell (v)

~

Mini Quails Eggs on Crisp Croute, Paprika Mayonnaise (v)(GF)

~

Pea & Mint in Fuchsia Tart, Preserved Lemon (V)

Dessert
White & Dark Chocolate Dipped Strawberries (GF)

~

Mini Lemon Drizzle Slice & Lime Cream (GF*)

~

Mini Macaroon Selection

~

Bramley Apple Crumble Tarts

~

Mini Chocolate Brownie (GF)

GF = Gluten Free
GF* = Can be made Gluten Free on request




