Canape Menu

Meat

Flat iron beef tatiki topped with black sesame seeds
Mini sausage, caramelised onion and sweet apple rolls served with sweet tomato
chutney
Chargrilled garlic chicken pieces served with a lemon aioli
Butternut squash and chorizo skewers
Thai style pork skewers served with coriander yoghurt
Sweet sticky pulled pork and crunchy slaw tartlet

Fish
Asian slaw and prawn tartlets
Zesty prawns with a sweet chilli dip
Salmon and dill roulade served on toasted rye bread
Smoked mackerel tart with lemon and horseradish cream

Vegetarian

Artichoke and feta cheese tartlet with a basil puree
Stilton and caramelised onion tart
Marinated halloumi skewers with caramelised red onion dip
Red pepper, spinach and feta frittata
Pea and mint puree served on toasted rye bread topped with goats cheese
Roasted beetroot served on crunchy flat bread topped with lemon and garlic
yoghurt and toasted walnuts

Sweet

Flourless, butter less chocolate orange and almond bites
Chocolate and raspberry tartlets
Salted caramel brownies
Raspberry, lemon and lime cheesecake
Spiced carrot, coconut and pistachio bites topped with rose water cream
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