
Canapés
From £1.35 per canapé



cold

Pork belly,celeriac remoulade,bramley puree

Brioche,confit duck,red onion jam

Seared Hereford beef fillet,horseradish croute,stilton crisp

Serrano ham and ricotta crepe,basil cress

Wasabi tuna.sticky rice cake,pickled ginger

Toasted muffin,quails egg,spinach,lemon hollandaise

Spanish tortilla,smoked paprika aioli

Parmesan and thyme shortbread

Gazpacho

Fillet lamb.walnut and mint pesto

Tandorri chicken,rhaitha.naan

Goats cheese,sunblushed tomato pesto,cous cous

Ham hock terrine,apple chutney

Melon.aged balsamic

Red snapper,tapenade,chervil leaf

Bruschetta,vine tomato,manchego

Hoisin duck,sweet chilli,lime

Tiger Prawn cocktail,vodka marie rose

Mini Yorkshire pud,Hereford roast beef,horseradish creme fraiche

Smoked salmon,lime and mascapone roulade

Hot

Lamb kofte,mint and coriander yoghurt

Old spot pork sausage,honey and beer mustard

Vegetable spring roll,sweet chilli and ginger dip

Sweet potato,cashew and pea samosa

Sauteed leek,butternut and applewood quiche

Chickpea and coriander falafel,lemon houmous

Pea,goats cheese and pancetta quiche

Cheeseboard canapes

Waterloo brie,oatcake.honeyed fig

St.Maure goats,vine tomato chutney

Welsh cheddar ,celery and apple

Shropshire blue,pecans and plum chutney

Cornish yarg,orange soaked apricots

Gevriks goats mousse,quince jelly

Sweet

Chocolate and pistachio brownie

Mini trifle tartlet

Vanilla shortbread,glazed strawberries

Mini meringue,clotted cream,berries

Cinnamon doughnut,chocolate dip

White chocolate shell,lemon posset,raspberries

Mini meringue.passion fruit,popping candy

Canapés...
We would usually recommend-

3-4 canapes per guest if following with a three-course dinner

5-6 canapes per guest if following with a two-course dinner

10-12 canapes per guest if no other food is to be provided

• All prices exclude furniture, kitchen equipment,glassware and staff. These will be included at time of quotation if required

• A full bar service can be provided if required and Kingfisher are licenced to supply and sell alcohol. Please ask for our highly competitive alcohol lists

• Prices based on 100 guests.Discounts can be offered for guests numbers above 150 and for weddings taking place between October and March.

• All crockery and cutlery provided is from our high quality standard range. Linen provided is plain white.Upgrades are available on crockery,cutlery and glassware at an additional charge and linen can be provided in
various colours to suit the theme of your day.

• Some dishes do carry a supplement and these are clearly indicated on our menus.

• All prices are subject to VAT
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