
CANAPES

Enhance your event...

Fig and stilton cheesecake, 
balsamic onion marmalade

-
Wild mushroom aranchini, 

truffled mayo (ve)
-

Kimchi fritter with spring 
onion mayo (ve)

 -
Toasted brioche, truffled 
goats curd, cranberry gel

-
Vegetable pakora with 

minted yoghurt sauce (ve)

Balinese fish satay skewers
 -

Teriyaki salmon fishcake, lime 
mayo 

-
Hake goujons in Stout batter, 

chips and tartare sauce
-

Atlantic prawns beignet with 
aioli

-
Roulade of salmon, rocket 

and cream cheese on black 
pepper shortbread

Lamb belly fritter with 
hollandaise sauce

-
Crispy duck spring roll with 
plum and five spice sauce 

-
Crispy aranchini ball with 

bolognaise and parmesan 
-

Parcel of cumin spiced slow 
cooked lamb with tomato, 

coriander and mint

Go wholegrain for gut
health, with higher fibre 
than the white option.

We recommend a minimum of six 
canapés per person for a pre-dinner or 

post-conference reception to
last for an hour or eight canapés for 

receptions lasting over an hour. 

Each canape is £3.75 ex vat.
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