Handmade canapés £1.25 per item + VAT:

Warm canapés (perfect for a chilly winter evening)

Mini lamb kofta meatballs with fresh tzatziki

Lemon chilli prawn skewers

Baby baked potatoes with cheese and bacon

Coriander and lime chicken skewers with avocado crema dip
Devils on horseback (apricots wrapped in bacon)

Homey sesame glazed cocktail sausages

Mini homemade pizzas

Butterfly King prawns in crispy breadcrumbs

Vegetarian canapés (without fish or meat these tasty canapés are bursting with flavour)

Homemade mini cheddar and red onion quiches (v)

Mini cherry tomato and basil pesto galettes (v)

Mini houmous and roast pepper tartlets (v)

Mini feta, olive and mint skewers (v)

Mini bruschetta (v)

Sun blush tomatoes with fresh basil and buffalo mozzarella (v)
Avocado and goats cheese crostini (v)

Mini crudités with an assortment of homemade dips (V)

Chive pancakes with creme fraiche and red onion confit (V)
Mini cheese scones with sundried tomatoes and cream cheese (V)
Wild mushroom, garlic and thyme bouchees

Celery barquettes with stilton and walnuts

Popular favourites (look lovely served on traditional slate boards)

Prosciutto melon skewers

Mini prawn tartlets dusted with paprika

Free range chicken with red pesto blinis

Mini handmade vegetable samosas with mango chutney

Little gem lettuce with mini Caesar salad

Rare roast beef with wholegrain dressing in pastry tartlets

Smoked salmon and cream cheese blinis with fresh lemon and chives
Mini homemade quiches

Cucumber cups with roast duck and chillies

Chicken skewered with rosemary and lemon aioli
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A taste of the Orient (served in bamboo steamers and authentic Chinese serving plates and garnish)

Mini Peking duck pancakes with plum sauce tied with a chive
Thai bean sprout chicken served on Chinese spoons

Tiger prawns wrapped in mange tout

Mini vegetable spring rolls

Mini dim sum with sweet chilli dip

Mini spiced crab tartlets

Something sweet (garnished with edible glitter and fresh flowers, served on mirrors)

Mini pavlovas with fresh fruit and cream

Mini sweet tartlets with rainbow fruits

Tropical fruit brochettes served in a melon with dip
Chocolate dipped strawberries with edible gold leaf
Miniature cupcakes with piped frosting

Mini chocolate profiteroles with rich chocolate dip
Afternoon tea menu

Afternoon tea menu for a summer wedding:

Smoked salmon and chive cream finger sandwiches

Free range egg and cress finger sandwiches

Tiny Parmesan and rosemary shortbreads with roast cherry tomatoes and feta
Cucumber cups with smoked salmon and dill

Rare roast beef with wholegrain dressing in pastry tartlets

Mange tout wrapped prawn skewers with lemon mayonnaise

Tiny shortcakes with raspberries and clotted cream

Mini lemon meringue pies

Chocolate dipped strawberries with edible glitter
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