
 

 

 
 
 

 
 
 

 
Cold Canapés 

Rolled goats cheese on crostini with soft herbs (v) 
Smoked salmon, cream cheese and chives 

Smoked salmon and horseradish mousse in a savoury cornet 
Peppered beef carpaccio with rocket and parmesan 

Aged feta, cucumber, tomato and red onion cups (v) 
Thai spiced chicken and peanut salad 

Cherry tomato, basil and mozzarella brochette (v) 
Duck and foie gras rillette with capers 

Smoked haddock rarebit 
Cheese and pineapple kebab (v) 

 
Hot Canapés 

Lamb, red onion and pepper kebabs with mint yoghurt dressing 
Red onion and goats’ cheese tart (v) 
Honey and mustard glazed sausage 

Smoked haddock and spring onion arancini 
Pork and apricot sausage rolls 

Roasted Mediterranean vegetable and pesto kebab (v) 
 

Shooters 
Watermelon (v) 

Cucumber and mint yoghurt (v) 
Gazphacio (v) 

Potato, leek and truffle (v) 
Strawberry smoothie (v) 

Bloody Mary and crispy Parma ham 
Prawn cocktail 

Carrot, orange and coriander (v) 
Pea, ham and mint 

Tomato, basil and mozzarella (v) 
 

Desserts 
Chocolate brownie (v) 

Lemon meringue tart (v) 
Fruit kebab (v) 

Manchester tart (v) 
Chocolate mousse with fresh raspberry (v) 

 
Minimum of £15 per person or £10 if over 20 guests 
Please select the same canapé menu for all guests.  

 
As an alternative to canapés we offer more substantial party food costing £15 per person 

This would include Chef’s selection of the following: 
 

Mini burgers with tomato relish 
Selection of pizza slices to incorporate meat and vegetarian options 

Fish and chip cones 
Selection of open sandwiches to incorporate meat and vegetarian options 

Selection of savoury tarts to incorporate meat and vegetarian options 
 
 
(v)= Vegetarian 

 


