LA PETITE BOUCHEE

CAHAPE VIENU

Smoked Salmon Gravlax on Rye Bread with Horseradish Cream
Profiterole with Crab and Wasabi Caviar
Roquefort and Pomegranate Endives
Balsamic Tomato and Pesto Tarts
Fines Herbs Tartlets
Mini Filo Homity Pies
Duck Liver Parfait, Toasted Brioche and Red Onion Marmalade
Oyster Rockafella
Mini Root Vegetable Cakes & Horseradish Cream
Prawn Cocktail Tartlet
Sesame and Cheddar Croquettes with Chilli Jam
Wild Mushroom Palmier with Green Olive and Truffle Tapenade
Keralan Butternut Squash Samosa with Yoghurt and Harissa Dip
Ginger Pork and Water Chestnut Wontons with Dipping Sauce
Five Spice Chicken Tartlets with Coriander and Green Chilli Pesto
Pickled Mushroom and Chive Hollandaise Profiteroles
Filo Tartlets with Chilli Steak Salad with Mint
Chive Pancakes with Créme Fraiche and Red Onion Confit
Mini Pissaladiere
Mini Burger with Chilli Jam and Pickled Red Onion
Tomato and Basil Pizzette
Classic Cheese Quesadilla with Green Chilli, Coriander, and Avocado Salsa
Seared Sesame Tuna With Wasabi Avocado on Crispy Tortilla
Goats Cheese and Roasted Tomato Crostini
Chargrilled Aubergine with Garlic and Mint
Ginger and Hoisin Chicken Lollipops
Greek Herb-Marinated Feta and Olive Skewers
Blue Cheese Stuffed Dates Wrapped in Prosciutto
Bressola Wrapped Figs with Rocket and Parmesan
Monkfish Pancetta and Rosemary Spiedini with Aioli Dip

Canapé Guidelines and Costs
Pre-Dinner Drinks, 5 canapés per guest (4 different Canapés) £10.50 per head

First Course Canapeés (starter) 6 canapés per guest ( 6 different canapés £12.50 per head
2.5 hour cocktail drinks party 10 canapes per guest, 8-10 different canapes £17.50 per head
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