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Canape selection

Mini toad in the hole.

Potato rosties with sour cream dip.

Prawn sweet chili tarts.

Vegetable spring rolls with hoisin sauce.

Plum tomato, spring onion & basil bruschetta.
Vegetable tempura with wasabi mayonnaise.
Wilmslow sticky sausages.

Mini cheddar cottage pies.

Mini ravioli with pesto dip on Chinese spoons.

Hummus and pitta bread.

Mexican chicken with mango dip.

Chicken Caesar blinis.

Petit croque monsieur.

Cherry tomato, mozzarella & basil skewers (gluten free).
French onion short crust tarts.

Goats cheese & caramelised red onion short crust tarts.
Spanish omelette.

Onion bahjis with mango chutney.

Ricotta stuffed prosciutto and melon.

Smoked salmon, cream cheese & dill on rye bread.
Smoked salmon & créme fraiche blinis.

Duck spring rolls with sweet chili dip.

Wild mushroom & asparagus tart.

Feta cheese, spinach & sundried tomato filo tart.

Lamb koftas with tzatziki dip.

Mini cod goujons with tartar sauce.

Mini beef burgers with tomato salsa.

Garlic bruschetta with rare roast beef, coriander & cream cheese.
Tempura battered tiger prawns with chili dipping sauce
Wild mushroom arancini with herb & garlic dip.

Lemon, chorizo & chicken skewers.

Fillet of beef bites with red peppercorn sauce.

BBQ pulled pork and southern coleslaw buns.

Feta & mint filo triangles with tomato dip.
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