Canapé Catering by Gold
Button Collective

Ready to impress your guests in just one bite? Our handcrafted
canapés add a touch of elegance to any event.

From intimate soirées to corporate mixers, we serve flavour,
finesse and food that gets people mingling.

@ by Gold Button Collective



What Are Canapés?

Base

Blini, pastry shell, toast, or
cucumber round serves as

the foundation for these
elegant bites.

Garnish

Topping

Premium proteins, artisanal
cheese, or seasonal
vegetables create the
flavour profile.

Micro herbs, edible flowers, and speciality sauces provide the

finishing touch.

Bite-sized, hand-crafted treats designed to be eaten in one or two

bites - no cutlery required!



Popular Canapé Types

Meat & Fish Vegetarian Vegan & Dessert

« Smoked salmon & cream cheese « Goat cheese & caramelised « Avocado & tomato bruschetta
blini onion tartlets . Vegan sushirolls

o Mini Yorkshire pudding with roast o Caprese skewers « Mini chocolate tarts
beef e Mushroom & truffle arancini « Macaron towers

» Chicken satay skewers . Beetroot hummus on rye

« Duck confit on polenta discs cracker



How They're Made
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Handmade

Crafted by chefs in small
batches for ultimate
freshness and quality.
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Pre-assembled

Cold canapés are
carefully prepared and
chilled before your event.
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Warmed On-site

Hot options prepped in
advance and finished at
your venue.

Platter Kits

Fully assembled or DIY
options available for
different needs.



How They're Served
O

Passed Service

Professional servers circulate with elegant platters
amongst your guests.

Premium Presentation

Themed boards, glass domes, and garnished trays
elevate the experience.
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Stationary Displays

Artfully arranged on premium serving ware at
designated food stations.

Eco-Friendly Options

Sustainable serving solutions available for
environmentally conscious events.



Top Tips for Periect Canapés
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Luxury Add-ons

Grazing boards, drinks pairing, dessert platters

Presentation Excellence

Emphasise freshness, variety and visual impact

Perfect Balance

Mix of hot & cold, vegetarian & non-vegetarian options

Understand Requirements

Theme, dietary needs, timing and guest count



Planning Your Canapé
Service

4-6 6-8

Light Reception Medium Reception
Canapés per guest for a one- Canapés per guest for a two-
hour event hour event

10-12

Full Reception

Canapés per guest for a
complete meal replacement

"A luxurious touch in just one bite. You won't need cutlery - just
compliments.”




