
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Canapé Options  



Gourmet Canapés 

  
 

 
 

Spiced chicken satay  
Tender chicken strips, marinated in garlic, lime, and turmeric served with peanut 

sauce 
 

Duck spring rolls 
Smoked duck, mixed with carrots and celeriac wrapped in thin pastry sheets, deep 

fried and served with sweet chili sauce 
 

Spinach croquettes 'V + N' 
Lightly crumbed, crushed potatoes mixed with spinach, deep fried and served with 

spicy tomato salsa 
 

Mini home-made cheese burgers 
Home made sesame-topped burger buns, filled with juicy mini beef burger topped with 

tomato relish & American style cheese. 
 

Pepperoni and mozzarella mini pizzas 
Mini- pizza base, topped up with tomato, pepperoni and buffalo mozzarella cheese. 

 
Wild mushroom and mozzarella pizzas 'V' 

Mini – pizza base, topped with tomato, wild mushrooms and buffalo mozzarella 
cheese. 

 
Calamari  

Lightly crumbed calamari rings, served with sour cream and a lime wedge 
 
 

 
 



Bowl Food Menu 

  
2 bowls @ £12.95 per person  

 
 

Mini Cumberland Sausages  
served on a creamy mash potato with onion gravy 

 
Mini Vegetarian Sausages  

served on a creamy mash potato with onion gravy ‘V’ 
 

Sweet and sour Chicken served on egg fried rice 
 

Sweet and sour Vegetables served on egg fried rice ‘V’ 
 

Stir Fried Beef, served on egg noodles 
 

Sweet Potato Curry with mini Naan bread ‘V’ 
 

Pea and Shrimp Risotto 
 

Mini Fish and Chips with Tarter Sauce 
 

Wild mushroom Tortellini with truffle oil  
and shavings of fresh Parmesan cheese ‘N + V’ 

 
Black Bean and Beef Chilli  

served on top of fried tortilla chips and avocado salsa 
 

Chicken Caesar Salad 
 

Salad Nicoise 



Buffet Menu   

 
£21.95 per person 

 
 
 

Tossed garden salad 'V' 
Warm Dinner Rolls with Butter 'V' 

Potato & Chive Salad 'V' 
Herbed Pasta Salad 'V' 

 
 

Roasted Prime Rib of Beef served Au jus (medium) 
Roasted Stuffed Turkey Crown  

Lime and Herb Roast Chicken Legs 
Rotini pasta bake 'V' 

Roasted New Potatoes 'V' 
 
 

Traditional Pecan Pie ‘N’ 
Traditional Chocolate Fudge Cake ‘N’ 



Deluxe Canapés 

 
£15.95 per person  

 
 

Spiced chicken satay 
Tender chicken strips, marinated in garlic, lime, and turmeric served with peanut sauce 

 
Duck spring rolls 

Smoked duck, mixed with carrots and celeriac wrapped in thin pastry sheets, deep fried and 
served with sweet chili sauce 

 
Pork Dumplings 

Chinese style dumplings filled with tender pork meat  
 

Spinach croquettes 'V + N' 
Lightly crumbed, crushed potatoes mixed with spinach, deep fried and served with spicy 

tomato salsa 
 

Mini home-made cheese burgers 
Home made sesame-topped burger buns, filled with juicy mini beef burger topped with 

tomato relish & American style cheese. 
 

Salmon goujons 
Lightly crumbed salmon strips, deep fried and served with sour cream and a lime wedge. 

 
Wild mushroom and mozzarella pizzas 'V' 

Mini – pizza base, topped with tomato, wild mushrooms and buffalo mozzarella cheese. 
 

Vegetarian selection of 'inari' and 'maki' sushi 'V' 
'inari' –  instead of traditional vinegar rice, brown tofu parcel is used 

'maki' – seaweed wrap filled with rice & vegetable selection  
 

Chocolate strawberry dip ‘N’ 
Strawberries dipped in white and dark chocolate. 

 
Berry cheesecake ‘N’ 

Blueberries topped vanilla flavor cheesecake. 



Premium Canapés 

 
£19.95 per person 

 
Pork Dumplings 

Chinese style dumplings filled with tender pork meat  
 

Smoked salmon and dill Vol-u-vents 
Mini vol-u-vents, filled with Scottish smoked salmon and fresh dill, served cold. 

 
BBQ baby drumsticks 

Baby chicken drumsticks served with smokey tomato sauce.  
 

Spinach croquettes 'V + N' 
Lightly crumbed, crushed potatoes mixed with spinach, deep fried and served with spicy tomato 

salsa 
 

Tempura battered king prawns 
Fresh water king prawns coated with spicy tempura batter, served with sweet chilli and lime 

wedge 
 

Sea food selection of  “nigiri “ sushi 
 Japanese vinegar rice, topped with a slice of raw or cooked fish 

 
Vegetarian selection of “inari” and “maki“ sushi  'V' 

“inari” –  instead of traditional vinegar rice, brown tofu parcel is used  
“maki“ –  Seaweed wrap filled with rice & vegetable selection 

 
Tomato and basil bruschetta 'V' 

Crispy grilled bread topped with basil and tomato concasse 
 

 Vegetarian Quiche Selection 'V' 
Pieces of home made Vegetarian Quiche, served warm 

 
Chicken Caesar wraps 

Cajun spiced chicken strips with mixed lettuce and Caesar dressing wrapped up in a floured 
tortilla 

 
Chocolate strawberry dip ‘N’ 

Strawberries dipped in white and dark chocolate. 
 

Sticky toffee pudding ‘N’ 
Soft toffee sponge squares topped with toffee caramel. 

 


