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Event Canapé menu 

MEAT 
 

Soup of Pea, Tortellini of Ham Hock on a spoon  

Venison Carpaccio with Blackcurrant gele & pickled Walnuts on Spelt bread  

Moroccan Chicken with Tomatoes and Saffron Honey Jam in Filo Tartlets  

Filo Tartlets with Seared Honey & Ginger Duck Breast & Pomegranate molasses  

Cardamom and star anise Duck confit pancakes with Spiced berry, crispy duck 

skin and a chive tie 

Mini Gourmet Burgers using prime Aberdeen Angus, blue cheese mayo, maple 

bacon and our own relish 

Slow braised pork belly squares with madeira, wild garlic and pork scratching 

crumbs 

Rare roast beef on Yorkshire puddings with Horseradish emulsion  

Pate de Foie Gras with rhubarb gelee on pain d’epice  

Layers of Filo pastry filled with honey, saffron and spiced chicken in a rich 

tomato sauce  

Pancetta and Thyme Chicken with lemon in Parmesan Tartlets  

Guinea Fowl and Morel ballotine on a Parsnip mousse in a shortcrust tart 
Rare roast beef skewers with miso hollandaise cream and inoki mushroom 
Tortilla squares on skinny toasts with aioli, manchego and Serrano ham 
Lemongrass and tamarind chicken with fresh coriander and mint in spring roll 
wrappers served with a spiced cardamom and red pepper dipping sauce 
 

CANAPÉS - FISH 

Slow roasted Prawns, red Thai curry, ginger and Chilli on Spoons  

Ravioli of Scottish lobster, lemongrass and coconut bisque on Spoons  

Salmon pastrami with mustard horseradish on toasted sourdough  

Asian spiced Cornish crab salsa passion fruit gelee on mini poppadom with a 

pepper tuile 

Citrus cured Salmon on sourdough blini with lime pickle crème fraiche and 

mango caviar 

Tempura of lemon sole skinny chips samphire on a scallop shell with Yemeni 

spiced tartar 

Seared scallops with pork belly crisps and muscovado dressing 

Mini sashimi tuna Burgers with Wasabi Mayonnaise and Pickled Ginger and 

coriander  
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Terrine of Dover Sole, Leeks with Pickled Cucumber and Caviar on toasted 

brioche  

Langoustines with Hollandaise in tartlets  

Buckwheat Noodle Cake, & Oriental Sea Bass  

Tarragon and Mustard Lobster Bouchees with lobster oil  

Marinated scallop ceviche with lime creme fraiche pearl with wasabi served on a 

wonton crisp 

Salmon poached in liquorice with black truffle and asparagus 

Shrimp, Cucumber and Dill Butter on pain de mie 

VEGETARIAN 

Mini leek & Potato tart with goat’s cheese glaze  

Mini caramelised Red Onion Tatins with Balsamic glaze and lemon thyme 

Wild Mushroom cream with Tarragon Pesto in Pecorino Tartlets  

Pecorino and Olive Shortbreads with Basil Pistou and Sainte Maure de Touraine  

Mushroom and white truffle tortellini on a spoon with butternut squash velouté 

and parmesan crisp 

Soft sheeps cheese wrapped in beetroot and damson served on oatmeal bites 

Vietmanese wraps filled with beansprout, micro leaf and yuzu salad with pickled 

ginger and tamari sesame crunch 

Spiced corn cakes with tomato, avocado and lime salsa topped with oregano 

mojo 

Sesame toasts with cucumber mousse and spiced tomato salsa with wasabi 

Coconut, lime and thai basil fragrant rice sausages with thai relish and roasted 

peppers 

Delicate cumin biscuits topped with smashed potato and chickpea with coriander 

and tamarind glaze 

Tempura of buttermilk soaked halloumi on a spoon with minted crushed peas 

and nori tartar dressing 

Tofu and shitake filled potstickers with shoyu sesame dipping sauce 

Apple and Montgomery cheddar latkes topped with beetroot, dill and horseradish 
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DESSERT 

Peanut butter brownie pop cakes with raspberry gele star 

Mango cheesecake with sablée crumbs and lemon  

Galangal and lime parfait, pain d’epice, blueberry sorbet  

Granny Smith Tart Tatin with Liquorice mousse  

Rose and Pomegranate macaroon  
Hazelnut Edged mini cones with berry ice cream and fruit sprinkles 

Handmade Valrhona salted caramel chocolates  

Pistachio and Walnut Baklava bites  

Seville Valrhona Chocolates 
Mini delicate shortcrust pastry tarts with crème anglais, raspberry and tarragon 

Caramelised pear tatin with walnut cream 

Mini rhubarb crumble tarts with almond frangipane 

Raspberry compote with tarragon cream  

Palet d’or with chocolate and hazelnut and passion fruit cream 

Café de Paris chocolate torte with Gold Leaf 

 

For 25 persons 5 choices from the above menu  £213.00 

For 25 persons 6 choices from the above menu  £270.00 

For 25 persons 7 choices from the above menu  £315.00 

For 25 persons 8 choices from the above menu  £360.00 

For 25 persons 9 choices from the above menu  £405.00 

For 25 persons 10 choices from the above menu  £450.00 

For 25 persons 11 choices from the above menu  £490.00 

 

 

 

 

For 50 persons 3 choices from the above menu  £270.00 

For 50 persons 4 choices from the above menu  £360.00 

For 50 persons 5 choices from the above menu  £450.00 

For 50 persons 6 choices from the above menu  £540.00 

For 50 persons 7 choices from the above menu  £630.00 

For 50 persons 8 choices from the above menu  £720.00 

For 50 persons 9 choices from the above menu  £810.00 

For 50 persons 10 choices from the above menu  £900.00 

For 50 persons 11 choices from the above menu  £990.00 
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For 100 persons 5 choices from the above menu  £900.00 

For 100 persons 6 choices from the above menu  £1,080.00 

For 100 persons 7 choices from the above menu  £1,260.00 

For 100 persons 8 choices from the above menu  £1,440.00 

For 100 persons 9 choices from the above menu  £1,620.00 

For 100 persons 10 choices from the above menu  £1,800.00 

For 100 persons 11 choices from the above menu  £1,980.00 

 
For larger events please contact us for a quotation, the above can be used as guidance 

however the prices can be lower per canapé when ordering for large numbers. 

Waiting costs are dependent on the event see some costs below as a guideline 

Team for 50 persons needed for an average of 4 to 6 hours £90.00 per hour 

N.B. This can differ depending on the level of service required. 

 

Canapé ordering guideline 
 
3 for a beginning to a meal 
5 for a short reception- for example an art exhibition 
7 for a short reception for around 1 ½ hours 
9 for a 2 to 3 hour period 
11 plus for a whole evening or days event 

 
Supplying to London, Berkshire & Surrey our Canapés are original and individual 
with unforgettable flavours. The menus are an inspiration for events and can be 

tailored exactly to your requirements 
 

 
 
 
 

 


