EAT AWAY CATERING

PERSONAL. FRESH. INNOVATIVE.

CANAPES

e lavosh cracker, smoked mackerel pate, cucumber (gfa)
e goats’ cheese & basil mousse, red onion jam on toast
(9fa)
e mango summer rolls, satay sauce (gf,ve)
e smoked salmon blinis
e beetroot tartare, whipped butternut squash (ve, gfa)
e tomato, mozzarella, basil skewer (gf)
e roasted red pepper bruschetta (ve, gfa)
e watermelon, cured ham, feta skewer (gf, vea)
e chicken satay skewers, peanut butter dip (gf)
e fresh figs, whipped goats’ cheese, walnuts (gf)
o truffled mushroom duxelles, parmesan crisp
e rare beef, rocket, onion jam, mini-Yorkshire pudding
e sesame prawn toast, chili dip (gfa)
e Malaysian chicken skewer, chili caramel (gf)
e Apricot & sage mini sausage rolls (gfa, va, vea)

e chocolate tarts
e toasted brioche, white chocolate cheesecake,
strawberries
e double chocolate brownies (gfa, vea)
e mini pavlovas (gf, vea)
e macaroons
e cinnamon & sultanas palmiers (gfa, vea)
e mini fruit tarts

V=VEGETARIAN, VE=VEGAN, VA=VEGETARIAN OPTION AVAILABLE,
VEA=VEGAN OPTION AVAILABLE, GF=GLUTEN FREE, GFA=GLUTEN FREE
AVAIALBLE



