CANAPE MENUS

CANAPE MENU ONE | MUSHROOMS WITH PANCETTA ON PARMESAN CROUTON
£31 PER PERSON | SMOKED SALMON WITH CREAM CHEESE ON BLACK BREAD
CHICKEN LIVER PARFAIT WITH RED ONION MARMALADE * EN CROUTE’
SESAME CRUSTED SALMON FISH CAKES
TEMPURA SHRIMP WITH CHILLI MAYONNAISE
MINI SPICY LAMB SKEWERS
DEEP FRIED CAMEMBERT WITH PORT WINE REDUCTION
MINI VEGETABLE QUICHE WITH GOATS CHEESE (V)
MINI CHEESBURGER
MINI MEXICAN DONUTS

CANAPE MENU TWO | TUNA PICA
£33 PER PERSON | DUCK PANCAKE ROLLS
CRAB CAKE WITH RED PEPPER REMOULADE
SEARED TUNA ON WASABI MASH
CRISPY BEEF DUMPLINGS WITH PLUM SAUCE
SWEET SOY OF SALMON WITH PICKLED CUCUMBER ON SPOONS
CHICKPEA AND BLACK BEANS DUMPLINGS (V)
MINI CUBAN COFFEE BROWNIE
MINI COCONUT INVASION

CANAPE MENU THREE | PEANUT CHICKEN SATAY
£35 PER PERSON | BUTTERNUT PUMPKIN DUMPLINGS WITH SOUR CREAM CHIVE DIP
CARIBBIEN FRIED CHICKEN TULIPS
DUCK DUMPLINGS WITH HOISIN DIPPING SAUCE
SALMON ROLL WITH DAIKON AND TOBIKO WITH SOY DIP
TEMPURA SHRIP WITH CHILLI MAYONNAISE
SPICY TUNA WITH AVOCADO
BEEF AND SHITAKE SKEWERS IN ASIAN BBQ DIP
CRISPY TOFU WITH SOUR MANGO SAUCE
MANGO SUSHI

CANAPE MENU FOUR | LOBSTER POTSTICKER

£36.50 PER PERSON | WAGYU SLIDER
WILD MUSHROOM AND TRUFFLE RISOTTO CAKES WITH CREME FRAICHE
VENISON MIGNONS WITH CELERIAC PUREE SERVED ON CELERIAC CHIP
SCALLOPS CERVICHE ON LETTUCE CUP

CRISPY SALMON ROLL
COCUNUT RUM AND FIVE SPICED FOIE GRAS TERRINE WITH CARAMELISED
LYCHEE ON LOTUS CHIP

CORN PANCAKE WITH CRAB SALAD AND SPICY YOGHURT
GRILLED HALUMI WITH ROASTED RED PEPPER PESTO
PAVLOVA




