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CANAPES MENU

CANAPES
spoons with lime cured wild salmon, pea puree, creamy truffle oil

smoked salmon skewers with lemon and cracked black pepper

blini topped with smoked salmon mousse

joseph holts beer battered haddock goujons, tartar sauce
tartlet of duck parfait
hot mini beef wellingtons
smoked chicken, créme fraiche and mango salsa tartlet

chicken skewers roasted in hoi sin sauce, black sesame seeds

baby tomato, mozzarella and basil skewers

mini choux chickpea and lemon filling
hot shots of butternut squash soup

steak and onion sausages



