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Staff and hired equipment will be quote separately based on your requirements 
*prices based on 100 guests and exclude VAT 

COCKTAIL PARTY-CANAPES            

 
5 items  £ 5.80 per person * 
6 items £ 6.50 per person *  
8 items £ 9.50 per person * 

Vegetarians 
 Aubergines Parmigiana on rosemary Focaccia (C) 

 Celery Sticks marinated in Peppered Vodka (C) 

 Cherry Tomato, Aubergines and Buffalo Mozzarella on Skewers (C) 

 Cubes of Parmesan and Rucola Frittata (C) 

 Spinach and Ricotta Ravioli with Sage on Porcelain Spoons (H) 

 Tempura of Courgettes with Parmesan Sauce (H) 

 Wild Mushrooms and Truffle Ramequins (H) 

 Mini melting Buffalo Mozzarella “In Carrozza” (H) 
Meat 

 Beef Carpaccio on Parmesan Biscotti and Rucola (C) 

 Beef Tartar and Grain Mustard on Filo Cones (C) 

 Bresaola Rolls with Strawberry, Cream Cheese and Chive (C) 

 Chicken Liver Crostini with Capers and Toasted Pine kernels (C) 

 Yorkshire Puddings with Roast Beef and Horseradish Cream (C) 

 Rare Charred Rib Eye Steak and Green Pepper Sauce to dip(H) 

 Lemon drenched Mini Escallop Milanese on skewers (H) 

 Duck Pancake, with Spring Onions, Hoi Sin and Cucumber (H) 

 Spicy Lamb Meatballs with a Barbecue Dip (H) 

 Mini Croque Monsieur Cipriani Style (H) 

Fish 
 Marinated Swordfish on Cecina Crust with Sun dried Tomato (C) 

 Mini Bagels Cream Cheese and smoked Salmon (C) 

 A Selection of Salmon and Tuna Sushi (C) 

 Salmon and Oranges Tartar served on crispy Filo Cones (C) 

 Kokoda of spicy Tuna on Coconut Spoons and Coriander (C) 

 Oat Blinis topped with Gravadlax of Salmon and Crème Fraîche(C) 

 Curried Smoked Haddock Tartlets and Spring Onions (H) 

 Salmon and Courgettes Spiedini with Dill Hollandaise to dip (H) 

 Thai Fish Cakes with a cool Lime, Ginger and Coconut Dip (H) 

 Salted Cod Fritters and Roasted Tomato Sauce (H) 

 Sweet and Sour Tempura of Cod on Wonton Croustades (H) 
Sweets with Fruit 

 Caramelized Banana on Mascarpone Cream on porcelain Spoons 

 Vanilla Pannacotta with Strawberry Compote 

 Mini Almond Pavlova with Cream and Berries 

 Mini Chocolate Cups filled with a creamy Raspberry Fool 

Sweets with Chocolate 
 Sherry and Chocolate Truffles in Meringues Crumbles 

 Chocolate Fudge Brownies 

 Miniature Domori Chocolate Fondant 

 Mini Sticky Toffee Puddings and Toffee Sauce 


