
Vegetarian, Gluten free and other dietary requirements are available on request prior to event. 
 

Reception Canapés 

 

   

 

Seedless grape and boursin cheese on a basil 

and oregano crostini 

 

Peppered beef fillet steak wellington with 

mushroom duxelle and horseradish cream 

 

Slow roasted sticky BBQ pork belly 

 

Scottish smoked salmon with chive 

scrambled egg and streaky bacon on toast  

 

Seared duck breast with beetroot and red 

onion chutney on croute   

 

 

Parma ham and fig on croute with reduced 

balsamic and fig glaze 

 

Cherry tomato with buffalo mozzarella pear with 

fresh basal and guacamole  

 

Roasted Mediterranean vegetable filo tartlet  

 

Asian spiced seared tuna steak with teriyaki 

dipping sauce  

 

Seared king prawn and pearl scallop with a 

garden pea risotto and parmesan crisp    

Canapés are the perfect way to start any event. Delicately made, these tasty bite sized morsels get the flavours 
going for what’s to come later. They are also the perfect partner to the welcome drink, Champagne. 

6 items for £13.75      8 items for £16.75      10 items for £18.75  
 


