[image: ]    
MENU
Signature Meat Canapés – £2.50 each
1. Beef Wellington with Horseradish Foam
Puff pastry, mushroom duxelles and sirloin steak 
2. Asian Beef Salad Tartlets 
3. Mini Cheeseburger Stacks 
4. Crispy Pork Belly with Apple Purée and Pickled Red Cabbage
Served in a spoon 
5. Teriyaki Pork with Chilli and Spring Onion
Served in a spoon 
6. Hoisin Duck with Cucumber and Spring Onion 
7. Crispy Duck and Hoisin Tartlets 
8. Mini Yorkshire Puddings with Crème Fraîche, Duck and Roasted Cherries 
9. English Breakfast Stack
Fried bread, sausage, bacon, egg and ketchup 
10. Duck, Fig and Blue Cheese Salad Cups 

Artisan Crostini & Toasts – £2.50 each
1. Toasted Rye Crostini with Black Garlic Cream, Peppered Salami and Charred Cherry Tomatoes 
2. Toasted Rye Crostini with Onion Chutney, Mustard Cheese Cream, Capers and Crispy Streaky Bacon 
3. Crostini with Brie, Fig Jam, Prosciutto and Balsamic Glaze 
4. Crostini with Roquefort and Prosciutto 
5. Crostini with Baked Brie, Pear Chutney and Prosciutto Rose 
6. Creamy Garlic King Prawn Crostini 
7. King Prawn Brioche Toasts with Orange Cream 

Skewers & Handheld Bites – £2.50 each
1. Melon and Prosciutto Rose Skewers 
2. Mozzarella, Cherry Tomato and Peppered Salami Skewers with Basil and Balsamic Glaze 
3. Chicken and Dill Skewers with Fried Bread and Cranberry Sauce 
4. Crispy Chicken and Cheese Bites with Cucumber and Sriracha Mayonnaise 

Seafood Collection – £2.50 each
1. Teriyaki Salmon Spoons with Chilli, Spring Onion and Sesame Seeds 
2. Mini Quiche Cases with Horseradish Cream Cheese, Smoked Salmon, Pickled Onion and Capers 
3. Smoked Salmon and Cream Cheese Blinis 
4. Salmon and Quail Egg Salad with Spiced Dressing 
5. Crispy Fish Bites with Pea Purée, Tartar Sauce, Lemon and Ketchup
Served in a spoon 
6. Crispy Tartlets with Guacamole and King Prawns 
7. Avocado Cream Cups with Sweet Chilli King Prawns 
8. King Prawn Salad Cups with Creamy Cumin Dressing 
9. Garlic and Chilli King Prawns with Mango Salsa 

Vegetarian Collection – £1.50 each
1. Brioche Toast with Whipped Feta, Grilled Nectarine, Honey and Mint (V) 
2. Tartlet with Roquefort Mousse and Poached Pear (V) 
3. Tartlet with Mature Cheddar Cream and Mushroom Duxelles (V) 
4. Bulgur Wheat Salad with Hummus (V) 
5. Crostini with Green Pesto, Sun-Dried Tomato Paste, Feta Crumble, Basil and Balsamic Glaze (V) 
6. Crostini with Onion Chutney, Goat's Cheese and Pumpkin Seeds (V) 
7. Crostini with Moroccan Hummus, Charred Cherry Tomatoes and Crispy Onions (V) 
8. Tartlet with Goat's Cheese Cream and Roasted Cherries (V) 
9. Crostini with Whipped Feta, Watermelon, Blackberries and Mint (V) 
10. Crostini with Olive Tapenade, Red Pesto, Ricotta Cream and Sunflower Seeds (V) 
11. Brie Baskets with Fig Jam (V) 
12. Brie and Apricot Truffles Coated in Toasted Almonds (V)
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