
 

 canapes 
 

meat: 
 

roast beef & horseradish wrap with watercress 

 

duck parfait, orange jelly, sour cream crostini 

 

pulled barbecue pork, pickled shallots, tortilla croute 

 

confit of duck, cucumber cup & hoisin sauce 

 

pressed ham hock terrine and apple chutney 

 

tandoori chicken, naan bread, minted yoghurt 

 

sausage & mash with caramelised onion 

 

roast beef yorkie, with horseradish and proper gravy 

 

fish: 
 

thai fishcakes, sweet chilli dip 

 

smoked salmon & dill mascarpone blini 

 

prawn cocktail tartlet with a marie-rose sauce 

 

thai spiced prawn & mango skewers with a sweet chilli dip 

 

vegetarian: 
 

heritage cherry tomato, basil mousse with a balsamic reduction 

 

houmous & falafel wraps, roasted pimentos 

 

sweet potato pakora, pomegranate syrup & coriander 

 

sun-blushed tomato & parmesan arancini with a basil relish 

 



 

 

 

desserts: 
 

belgium chocolate fudge brownie with a toffee sauce 

 

lime posset with a compote of hedgerow berries 

 

banoffee tartlet, banana chips & cocoa dusting 

 

bailey’s tiramisu dusted with rolled chocolate 

 

strawberry and raspberry tartlet, vanilla pod mascarpone 

 

citrus tart, meringue crumb with raspberry sauce 

 

orchard apple crumble panna cotta 

 

macaroons 

 

 

 

 

 


