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A Selection of Canapés 


Parmesan Lace with Marinated Queens Olives

Croustades with Quail Eggs, Black Caviar and Fresh Coriander Leaf

Smoked Salmon Blinis with Cream Cheese and Dill 

Miniature Yorkshire puddings, Roast beef with Horseradish 

Cocktail Sausages glazed in honey and mustard 

Roasted sweet Potato served with a tangy guacamole and coriander 

Polenta with olive tapenade 

Fig and goat’s cheese filo parcels

Goats cheese and Caramelised onion crostini’s 

Prawn cocktail severed on a lettuce leaf

Pickled beetroot tacos with goat’s cheese

Blue cheese on fig with Truffle Honey 

Goats cheese and dill mousse stuffed cherry tomatoes 

Beetroot cured gravalax on sourdough thins, lime mayo 

Halloumi, roasted pepper and pesto frittata 

Olive and Gorgonzola arancini, spiced tomato dip





Desert Canapés 

Mini Chocolate Brownies 

Individual French Tarts

Cheese & chutney served on a biscuit 

Mini Florentines 



Main Menu 


Starter 


Pork pate en croute served with spiced plum and fig chutney, dressed leaves and rosemary focaccia crostini 

or 

lsle of wight tomato, burrata and basil reduction 



Main 


Slow cooked confit duck leg served with parsnip and potato dauphinois, cavolo Nero and a black cherry red wine jus 

or 


Vegetable Napoleon with tomato coulis



Dessert


White chocolate and salted Carmel fondant served with raspberry’s and a limoncello sorbet 

or 

Mango posset served with coconut shortbread
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