
canapés and petit fours 
 
Fish: 

• Goujons of sole  
• Tempura prawns with lemon grass chilli dipping sauce  
• Monkfish wrapped in parma ham with aioli 
• Crab and chilli rice paper rolls 
• Sushi nori maki with shrimp and mango 
• Sushi nigiri with smoked salmon and cucumber 
• Filo tartlets with smoked salmon and crème fraiche 
• Oysters wrapped in bacon 
• Thai fish cakes with lime and coconut 
• Salt and pepper squid 
• Griddled scallops with sweet chilli dressing and crème fraiche 

 
 
Meat and poultry: 

• Peking duck rolls 
• Yorkshire puddings with fillet of beef and horseradish 
• Smoked venison on rye with strawberry and horseradish 
• Tortilla with chorizo salsa 
• Taco chicken quesadillas 
• Curried coconut chicken sticks 
• Filo tartlets with Asian beef salad (spicy) 
• Polenta muffins with smoked ham and peach relish 
• Croque Monsieur 
• Spicy meatballs with homemade sundried tomato and red pepper dip 
• Grilled figs in prosciutto 

 
 
Vegetarian: 

• Aubergine caviar crostini 
• Rolled ricotta and sage crepes with parmesan shavings 
• Tomato concasse with goats cheese croustades 
• Celery barquettes with stilton and walnut 
• Field mushroom and hollandaise tartlets  
• Mini latkes with sour cream and apple sauce 

 
 
Petit fours: 

• Batons marechaux 
• Chocolate brownie squares 
• Eclairs topped with coffee icing filled with cream  
• Lemon tart slices 
• Glazed fresh fruit tartlet with crème patissiere 
• Lavender nougat 
• Chocolate and almond truffles 
• Bakewell tart slices 


