
Canapés

Hot Food

Tomato, black olive and ricotta tart

Masala spiced lamb fillet with eggplant caviar

Oyster beignet with pickled cucumber 

Roast butternut, sage and Taleggio cheese 
arranchini

Duck spring rolls with plum sauce

Chorizo sausage with sweet corn and spring roll salsa

Lemon scented squid beignets with citrus aioli

Panko crusted tiger prawns with green papaya salsa

Potato rosti with seared salmon and salsa verde

Sesame soy glazed beef skewer with pineapple 
chutney

Chicken and coriander satay with Kenyan spicy 
peanut sauce

Steamed prawn dim sum with soy and ginger sauce

Cold Food

Tiger prawn with pineapple, chilli and coriander salsa 
en croute

Smoked duck breast with red pepper ragout and 
rocket leaves

Oyster in a shot of gazpacho with basil foam

Selection of sushi with pickled ginger and wasabi

Sesame crusted salmon with a papaya and 
cucumber chutney

Zucchini fritter with Persian fetta and red pepper 
ragout

Smoked chicken salad on a corn fritter with tomato 
chutney

Shredded duck confit on grilled rosemary polenta 
with tomato and tarragon relish

Cauliflower panna cotta with crisp pancetta and 
petite herbs

Scallop and fennel mousse with orange compote

Bruschetta of goats cheese, confit tomato and white 
balsamic 

Dessert 

Dark and white chocolate dipped 
strawberries

Baked raspberry cheesecake tarts

Mini tiramisu

Apple crumble

Pistachio friands

Tropical fruit shots

Strawberry and sparkling red wine jelly

Lemon meringue pie
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