
 

Canapés Menu 

(Vegan alternatives available) 

 

Selection of Sandwiches 
Ham and cheese, eggs mayonnaise and chicken mayonnaise 

Serrano Ham & Melon  
skewers 

Mini quiches  
with truffle and mascarpone 

Smoked Salmon Blinis 
With cream cheese and dill 

Herb crusted goats’ cheese  
with onion chutney on a crispy crouton 

Beetroot Falafel 
Harissa mayo 

Colmore Crab and Avocado On Rye Toast 

with chilli and coriander 

Bocconcini Mozzarella, Cherry Plum Tomato & Black Olive Skewers 

Tomato Tart  

With onion chutney and basil pesto 

Mini puff pastry tarts  

with camembert and chutney 

Pepperoni Pizza Panini 

With melted mozzarella  

Spicy chicken Cube  
with harissa and sour cream 

Sausage Roll 

Mincemeat wrapped in puff pastry 

 



 

Canapés Menu 

(Vegan alternatives available) 

Spicy Lamb koftas  
with yogurt and mint tzatziki 

Southern Fried Chicken Goujons 

With barbecue sauce 

Guacamole with chilli and coriander on toast 

Cocktail Sausages  

Honey mustard dressing 

Chicken Liver Parfait 
With onion marmalade, served on toast 

Plum tomato bruschetta with grated halloumi and basil 

Chicken Satay Cube 
 With peanut sauce 

Grilled Halloumi  
On grilled brioche 

Tomato and Mozzarella  
Served on soft herb crostini  

Tempura King Prawn 
Sweet chilli dip 

Croque monsieur  

with honey roast ham and gruyere 

Mini beef burgers  
with lettuce, tomato and cheese 

Vegetable Spring Roll  

Plum sauce  

Onion Bhaji and Mango Wrap 
Tortilla wrap, mix leaf and mix peppers  



 

Canapés Menu 

(Vegan alternatives available) 

Barbeque Chicken Wrap  
Mint yoghurt and mix salad  

Superfood Salad 

Quinoa, butternut squash and broccoli 

Desserts 

Belgian Double Chocolate Brownie 

With a rich chocolate sauce 

Lemon Sponge Cake 
With raspberry coulis  

Sticky Toffee Pudding  

With a rich toffee sauce 


