

Should you be hosting a drinks reception prior to your seated function, we would suggest approximately 
8-10 canapés per person.
For a standing reception event, a combination of 12-14 canapés and 2-3 bowls per person are ideal. 

----------------------------------------------------

Cold Canapés @ £2.00 each

Bocconcini Mozzarella & Cherry Tomato Brochette
Duxelle & Quail Egg Crostini
Gazpacho Andaluz Shots
Chilled Beetroot & Horseradish Soup Shots
Avocado & Crab Crostini
Smoked Salmon & Shrimp Roulade with Salmon Keeta
Smoked Salmon Croustade with Crab & Avocado
Smoked Salmon Blinis with Horseradish Cream
Potted Salmon Toasts

Spoons
Raw Tuna with Soy & Wasabi
Seared Beef with Sesame Seeds, Chilli & Spring Onion
Smoked Eel Tartare with Pickled Cucumber

----------------------------------------------------

Cold Canapés @ £3.00 each
Foie Gras & Red Onion Marmalade Croustade
Free Range Chicken Liver Pate on Brioche Toast
Steak Tartare
Tuna & Salmon Tartare
Scallop & Lime Sashimi with Caviar
Lobster & Asparagus (seasonal) Crostini 
Irish Rock Oysters with Shallot Vinaigrette

----------------------------------------------------

Hot/Warm Canapés @ £2.50 each
Yorkshire Puddings with Beef & Horseradish
Sausages with Honey Mustard Sauce
Welsh Rarebit in Puff Pastry
Scotch Woodcock
Duck Spring Rolls with Plum Sauce
Vegetable Spring Rolls with Hoi Sin Sauce
Mushroom Spring Rolls
Grilled Tiger Prawns
Salt & Pepper Squid with Chilli Jam
Fish Goujons with Tartare Sauce
Thai Tuna Fishcakes with Pickled Cucumber
Parmesan Chicken Fillets with Tomato Fondue
Tomato & Mozzarella Tarts with Pesto

----------------------------------------------------

Hot Canapés @ £3.50 each
Champagne Risotto Spoons with Black Truffles
Mini Steaks with Tomato Relish
Tornado Rossini
Smoked Haddock & Chilli Fishcakes
Glazed Lobster Thermidor Tartlets




Substantial Canapés @ £4.00 each
Fish & Chip Cones
Steak Sandwiches
Salt & Chilli Squid
Mini Burgers with Tomato & Gherkin
Hot Dogs
Parmesan Chicken Fillets with Tomato Fondue

----------------------------------------------------

Bowl Food @ £6 each
Chicken Korma with Pilau Rice with Mini Poppadoms
Vegetable Korma with Pilau Rice
Thai Green Chicken (or vegetable) Curry with Rice
Wild Mushroom Risotto
Vegetarian Tagliatelle 
Chorizo & Rocket Tagliatelle
Braised Beef in Red Wine with Mashed Potato
Lamb Meatballs with Tomato & Couscous
Beef or Pork Stroganoff with Rice

----------------------------------------------------

Sweet Canapés @ £2.50 each
Chocolate Pecan Brownies
Chocolate Orange Tarts
Fruit & Almond Tarts
Chocolate Tarts
Pavlova – Mango or Raspberry
Tarte de Citron
Sugar Dipped Strawberries
Vanilla Cheesecakes
Mixed Fruit Brochette with Passion Fruit Syrup

----------------------------------------------------

All prices are inclusive of VAT at 17.5%. An optional service charge of 12.5% will be added to your bill.


