
BLACK GOOSE INN 

CANAPES 

From $36/Dozen 

Smoked salmon and cream cheese bites 

Mini vegetarian quiches  

Mini meat and cheese quiches 

Cucumber topped with whipped goat cheese and sundried tomato 

Salmon mousse served on a cracker 

Prawn cocktail cups  

Strawberry and goat cheese cracker topped with a balsamic glaze 

Bacon wrapped dates stuffed with goat cheese 

Pork and apple sausage rolls 

Artichoke and cheese puffs 

Veggie cups with dip  

 

FINGER SANDWICHES $30-40 (half dozen cut in half to make a dozen)  

Egg salad, greens, on a croissant 

Turkey, Havarti, and pesto on a croissant 

Cucumber and herb cream cheese on crustless white bread 

Ham, brie, and fig on a croissant  

Brie, and fig on a croissant  

Coronation chicken on crustless white bread 

Smoked salmon with pesto cream cheese on a croissant or crustless white bread  

Chicken tarragon salad on a croissant or crustless white bread  

 

 



 

PLATTERS 

Charcuterie platter all come with fruit, nuts, olives, and crackers 

Cheese Charcuterie $80 

Meat Charcuterie $80 

Meat and Cheese Charcuterie $95 

Artichoke and Stilton Dip with veggies sticks and bread $65 

Scotch Eggs with HP sauce $80 

Fruit Platter $60 

 

SWEETS FROM $24-60 DOZEN 

Vanilla short bread cookies 

Orange and chocolate shortbread cookies 

Cranberries and white chocolate short bread cookies 

Chocolate mousse  

Raspberry mousse  

Citrus cheesecake 

Coffee Cheesecake  

Chocolate chip cookies 

Ginger cookies dipped in white chocolate 

Carrot cake with cream cheese frosting  

Scones with strawberry jam and clotted cream 

Lemon blueberry scones  

Chocolate cake with chocolate cream cheese frosting 


