
 

 

 
 
 
 

Choose your own Canapés to suit your Event & Budget 
 

3 different canapés £  6.50 +VAT per person (min. 5 items per person) Perfect for a wedding reception 
4 different canapés  £  7.50 +VAT per person   (min. 6 items per person) Social Gathering 
5 different canapés £  8.95 +VAT per person  (min. 7 items per person) A Bigger Social Gathering! 
6 different canapés  £10.95 +VAT per person   (min. 9 items per person) Ideal for After Work Drinks Party 
8 different canapés  £14.50 +VAT per person  (min. 12 items per person) Having a Party! 
10 different canapés £17.95 +VAT per person  (min. 14 items per person) Rather Than Having a Main Meal 
 

MEAT & POULTRY 

• Char-grilled Tandoori chicken kebab with a yoghurt, lime & coriander dip (GF) (DF) 

• Hoi sin duck & ginger spring rolls with a sweet chilli dip (DF) 

• Rare fillet steak ribbons marinated in ginger, soy, chilli & coriander (GF) (DF) 

• Mini Yorkshire puds filled with braised beef in red wine & cream horseradish 

• Mini Cornish pasties with smokey tomato chutney (DF) 

• Slow cooked braised pork belly coated with a sticky BBQ glaze & pickled cucumber (DF) 

• Mini cheese & tomato salsa burger 

• Homemade apple & sausage rolls with paprika & black onion seeds (DF) 

• Southern fried panko coated buttermilk chicken bites with a light wholegrain mustard dip 

• Lamb kofta cannoli with a black olive puree (DF) 

• Apricot pork terrine with orchard chutney & pickled apple (DF) 

 

FISH 

• Teriyaki salmon, pickled cucumber & toasted sesame seed kebab (GF) (DF) 

• Spinach roulade filled with cream cheese & smoked salmon (GF) 

• Spicy Thai fish cakes with a sweet chilli dip (GF) (DF) 

• Fresh tuna marinated in soy, ginger & mirin coated in black & white sesame seeds (GF) (DF) 

• Beetroot salmon gravlax with dill mustard blini 

• Smoked mackerel on toasted soar dough garnished with ‘caviar’ (DF) 

  



 

 

 

 

 

 

• Lemon & cracked black pepper fish goujons & tartare sauce   

• Thai red curry prawn, spring onions, red peppers wrapped in a filo parcel (DF) 

 

VEGETARIAN 

• Roasted red pepper, tomato, red onion, basil & boursin bruchetta 

• Oriental vegetable spring rolls with a sweet chilli dip (V) (DF) 

• Vegetable samosa with a yoghurt & mint dip (V) (DF) 

• Onion bhaji with a yoghurt, lime & coriander sauce (GF) (V) (DF) 

• Button mushrooms filled with brie, orange zest & cranberries (GF) 

• Asparagus, sunblushed tomatoes & parmesan wrapped filo cigars 

• Harissa cauliflower, cumin, fresh parsley & coriander fitters with a harissa dip (GF) (V) (DF) 

• Seasonal root vegetable & thyme puff pastry parcel (V) (DF) 

• Korean chilli paste tofu with a mirin glaze & pickled radish (GF) (V) (DF) 

• Parsnip chips with a blue cheese dip 

• Wild mushrooms in a white wine, tarragon & cream sauce vol au vent  

 

DF = DAIRY FREE   
GF = GLUTEN FREE 
V = VEGAN 


