
 

 

 

 
Canape Menu 

Canapes chose a selection of 8 to be served 

Mini Welsh rarebit with slow roasted tomato (V) 

Mozzarella and sun blush tomato crostini finished with pesto (V) 

Filo coated king prawn with sweet chilli dip 

Roasted red pepper soup sip (V) 

Hoi-sin duck and spring onion rolls 

Halloumi, sage and pancetta sticks 

Prosciutto wrapped asparagus tips, hollandaise dip 

Wild mushroom risotto balls scented with tarragon (V) 

Thai chicken lollipop with sesame dipping sauce 

Crab cake, lime mayo and pickled ginger 

Moroccan lamb with Baba Ganoush 

and pomegranate seeds 

Chorizo potato cake topped with Membrillo 

 

 

 



 

Cold 

Marinated olives (V) 

Smoked mackerel pâté with lemon and horseradish toast 

Pea, mint and Feta tartlet (V) 

Smoked salmon and mascarpone roulade with salmon pearls 

Chicken liver parfait and onion marmalade toast 

Feta, red pepper and olive on savoury shortbread (V) 

Mini Yorkshire pudding with rare beef and horseradish 

Butternut purée, chorizo and coriander filo cups 

Mini salmon, chive and baby caper tarts 

Mini breakfast tart (Oxfordshire sausage, crisp bacon, quail’s egg and slow roast tomato) 

Parmesan and black pepper scone with smoked salmon and dill crème fraîche 

King prawn, chorizo and slow roast cherry tomato skewer 

Smoked salmon and pickled fennel crostini 

Spring onion, goats’ cheese and mustard seed tartlet (V) 

King prawn and mango salsa spoon 

Parmesan, basil and poppy seed lollipops (V) 

Blinis with gravadlax and lime mayo 

Mini profiterole filled with goats’ cheese and beetroot chutney (V) 

Sticky chilli tiger prawn on guacamole crôute 

 

 



Red pepper, pesto and Taleggio cheese tart (V) 

Black pudding scotch quail’s egg 

Asparagus and Oxford Blue cheese quiche (V) 

Crab, lime crème fraîche and pea shoot brioche toast 

Confit lamb tartlet with mint and pine nut pesto 

Truffle scented mascarpone with asparagus and slow roast tomato (V) 

Feta, watermelon and cucumber skewer (V) 

Beetroot macaroons with creamed goats’ cheese and black pepper (V) 

Smoked chicken Caesar salad cone 

Bloody Mary shot with English vodka and celery salt (V) 

Peppered goats’ cheese and chive truffles (V) 

Lobster Thermidor quiche with garlic chives 

Crayfish, lemon and baby caper tartlet 

Pea and Feta Arancini with mint crème fraîche (V) 

Savoury walnut scone with Oxford Blue cheese and roasted pear (V) 

Ham hock, caramelised onion and mature Cheddar pinwheel 

Falafel with harissa mayo and baby coriander (V) 

Walnut bread with Roquefort and textures of beetroot (V) 

Bocconcini with red pesto and grilled courgette (V) 


