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COLD CANAPÉS 

 
 
 

Baguetine with Parfait de Canard & Confit d’Orange 
 

Spicy Naan with Smoked Chicken Mousse, Coriander & Mango 
 

Bacon Mousseline with Crispy Bacon 
 

Oriental Chicken Stir Fry & Spring Onion, Mange Tout, Sesame Seeds in Filo 
 

Chargrilled Gammon with Pineapple, Red Pepper & Chives  
 

Émincé of Smoked Duck with Oriental Noodles & Sesame Seeds 
 

Chicken Madras with Yoghurt 
 

*  *  * 
 

Smoked Salmon Tartar with Crème Fraîche on Rye 
 

Tuna Mousseline with Broccoli 
 

King Prawn with Fish Mousseline in Filo Basket 
 

Smoked Salmon with Salmon Mousse & Lemon Zest on Brown Bread 
 

Toasted Blinis with Crème Fraîche & Avruga Caviar 
 

Smoked Trout with Lime Zest on Triangle Toast 
 

Honeyed Fresh Salmon with Avocado & Lemon on Crostini 
 

Rosette of Smoked Salmon with Dill Mousseline & Lemon Thyme 
 
 

*  *  * 
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Grape with Cream Cheese Pistachio 
 

Goat’s Cheese with Italian Parsley & Sundried Tomato 
 

Carrot Celeriac Salad 
 

Fresh Asparagus on Crostini with Sundried Tomato 
 

Crostini of Mozzarella, Tomato & Pesto 
 

Tartlet of Three-Bean Salad with Humous 
 

Spinach & Sundried Tomato in Filo Pastry 
 

Cheddar Ploughman’s with Pickle & Pecan Nut on Toast 
 

Creamed Stilton with Grilled Pear & Chutney 
 

Fresh Pesto on Bruschetta with Mixed Roasted Peppers, Shallots & Chives 
 

Quail Egg with Spicy Mayonnaise on Focaccia Bread 
 

Mushroom Stroganoff Filo Tartlet 
 

Avocado Mousse on Cheese Feuillete & Olives 
  

Tiny Mixed Vegetable with Pesto in Filo Pastry 
 

*  *  * 
 

Hot Canapés 
 

Chicken Satay with Peanut Sauce 
 

Devils on Horsebacks 
 

Coconut & Mango Chicken Brochette 
 

Smoked Bacon & Mango Brochette 
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Steak & Pepper Kebab with Black Oyster Sauce 

 
Lamb & Apricot Brochette 

 
Lamb Wraps 

 
Duck Pancake with Spring Onion & Plum Sauce Dip 

 

*  *  * 
 

Tempura Prawns with a Tamari Dipping Sauce 
 

Mini Cod Goujons with Garden Herb Dip 
 

Dim Sum with a Plum Sauce 
 

King Prawn & Queen Scallop Brochette 
 

Salmon Medallions marinated in Lemon & Coriander 
 

*  *  * 
 

Thai Spring Rolls with a Ginger & Lime Sauce  
 

Stilton & Mushroom Wontons 
 

Mini Pizza Italienne 
 

Mediterranean Vegetable Brochette with Spicy Tomato Dip 
 

Mini Vegetarian Quiche 
 

Pumpkin & Mushroom Risotto Cake 
 
 

 
Canapés - £4.00 each 

Minimum 5 canapés per person @ £20.00 
8 canapés @ £29.65 per person 
10 canapés @ £36.00 per person 
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Canapé Menu 1  
(6 items) 

 
Spicy Naan with Smoked Chicken Mousse, Coriander & Mango 

 
King Prawn with Fish Mousseline in a Filo Basket 

 
Tartlet of Three-Bean Salad with Humous 

 
Duck Pancake with Spring Onion & Plum Sauce Dip 

 
Chicken Satay with Peanut Sauce 

 
Mini Cod Goujons with Garden Herb Dip 

 
 

£22.60 
 
 

Canapé Menu 2  
(8 items) 

 
Baguetine with Parfait de Canard & Confit d’Orange 

 
Smoked Salmon Tartar with Crème Fraîche on Rye 

 
Fresh Asparagus on Crostini with Sundried Tomato 

 
Crostini of Mozzarella, Tomato & Pesto 

 
Steak & Pepper Kebab with Black Oyster Sauce 

 
Devils on Horsebacks 

 
Tempura Prawns with a Tamari Dipping Sauce 

 
Stilton & Mushroom Wontons 

 
 

£26.00



Jan 2009 

  

 
 
 
 
 
 

Canapé Menu 3 
(10 items) 

 
Oriental Chicken Stir Fry & Spring Onion, Mange Tout, Sesame Seeds in Filo Pastry 

 
Émincé of Smoked Duck with Oriental Noodles & Sesame Seeds 

 
Tuna Mousseline with Broccoli 

 
Grape with Cream Cheese Pistachio 

 
Smoked Bacon & Mango Brochette 

 
Lamb & Apricot Brochette 

 
Dim Sum with a Plum Sauce 

 
King Prawn & Queen Scallop Brochette 

 
Mini Pizza Italienne 

 
Thai Spring Rolls with a Ginger & Lime Sauce 

 
 

£31.85 


