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COCK
TAIL

HOT CANAPES

UNIT

2.00 Wild mushroom arancini

3.50 Grilled spiced beef, cork mushroom on skewer with
tarragon sauce dip

3.00 Grilled chicken on skewer with pesto aioli sauce dip 
Gluten free

2.50 Crispy curry cauliflower with coconut milk dip 
Vegan

2.00 Aged cheddar cheese stick

2.50 Imperial roll with Thaï sauce dip

1.75 Goat cheese, lavender honey, almond puff pastry 

3.00 Fried shiitake, tofu wonton 
Vegetarian

 MINIMUM ORDER OF 12 
CANAPES PER SELECTION

COLD CANAPES

UNIT

3.00 Whipped cheddar on port jelly brioche 

2.50 Grilled halloumi with cantaloupe on skewer 
Gluten free | Vegetarian

3.50 Marinated shrimp in Cajun spices, lime, coriander
on skewer
Gluten free

4.00 Cacao macaron filled with foie gras Armagnac  
soaked prunes
Gluten free

3.50 Mini fried fish taco with salsa verde mayo 
Lactose free

3.00 Mini taco “Al Pastor” with tempeh 
Vegan

4.00 Mini lobster roll burger with yuzu, lemongrass and  
sesame mayo 

3.50 Mini salmon tartare burger with cucumber, dill  
sauce on homemade brioche bun

3.00 Profiterole stuffed with rosemary, goat cheese and  
Guinness caramelized pear
Vegetarian

2.50 Vegetarian pulled pork on naan bread with
red cabbage slaw
Vegan 

2.00 Spring roll, with Vietnamese dip 
Vegetarian

3.50 Parmesan shortbread topped with roasted red  
pepper salsa and smoked duck

4.00 Tuna tartare and mango on wonton chip

2.50 Mozzarella tart with bruschetta beads 
Vegetarian | Lactose free

2.25 Green pea and ricotta puff pastry
Vegetarian

10.00 Assorted spiced mixed nuts | 150 g | 1 cup 

DESSERT CANAPES

2.00 Assorted miniature pastries

1.50 Almond rock with “fleur de sel”


