
 
 
 

 
  

CANAPÈS 
 

FISH 
 

PIL PIL PRAWN SKEWER, MANGO, LIME, SALSA 
CORNISH CRAB CROUSTADE  

SALMON, HORSERADISH TARTLET 
SMOKED SALMON CRÈME FRAICHE, CAVIAR, QUAILS EGG BLINI 

TORCHED WASABI TUNA & CUCUMBER  
SMOKED TROUT NORI ROLL, PICKLED GINGER  
THAI STYLE CRAB CAKE, COCONUT CRUMB 

KEDGEREE ARANCINI, CURRIED MAYONNAISE  
 
 
 

VEGETARIAN 
 

DEVILLED QUAILS EGG, CELERY SALT, CAYENNE MAYONNAISE 
BEETROOT, WHIPPED GOAT CHEESE CROSTINI 

BALSAMIC CHERRY TOMATO, PESTO CROUSTADES 
CASHEL BLUE CHEESE CHEESECAKE, RED ONION MARMALADE 

WHIPPED PEAR AND CAMPOZOLA MOUSSE CUP, TOASTED WALNUT 
SUNDRIED TOMATO & BASIL POLENTA CUP 

WILD MUSHROOM ARANCINI, TARAGON EMMULSION, PARMESAN CRISP.  
THREE CHEESE BON BON, CHILLI JAM  

 
 
 
 

MEAT 
 

ASPARAGUS OR TENDERSTEM, PARMA HAM WRAP, LEMON AOLI 
DUCK LIVER PARFAIT, BRIOCHE CROUTE, SOUR CHERRY COMPÔTE 

PEAR, CAMEMBERT, PROCUITO TARTLET 
PULLED HAM HOCK, PICCALILLI PURÉE 

BEEF FILLET MINI SKEWER, BERNAISE SAUCE 
CHICKEN SATAY, SWEET PICKLED CUCUMBER SKEWER 

CRISPY PORK BELLY, BURNT APPLE SAUCE 
 

 
 

SWEET  
 

MINI DARK CHOCOLATE BON BON  
SUMMER FRUIT MACARONS 

CHOCOLATE SALTED CARAMEL CUPS 
STRAWBERRY CHEESE CAKE  
LEMON CREAM MERINGUES 
DANISH APPLE DOUGHNUT 

CHOCOLATE BROWNIE BITES  
CHOCOLATE & STEM GINGER CANOLI  

 
 


