
C A N A P E S  M E N U

S T A N D A R D  C A N A P E S

Cherry Tomato and Baby Bocconcini (V, cold, GF)

Zucchini, Cherry Tomato and Ricotta Tartlet (warm, V)

Steamed Prawn with Spicy Cocktail Dip (cold, GF)

Smoked Salmon and Cream Cheese Crouton (cold)

Steak Tartar on Crostino (cold)

Basil and Stracciatella Tarlet (cold, V)

Beef and Mozzarella Meatballs (warm)

Swordfish Confit, Mediterranean Sauce (warm, GF)

Tuna, Mango Salsa, Mircro Herbs (cold, GF)

Pumpkin Tartlet, Gongorzola, Walnuts (warm, V)

Confit Potato, Cauliflower Puree, Parmesan Crust, Porcini Powder (warm, V, GF)

S U B S T A N T I A L  C A N A P E S

Polenta and Four Cheese Fondue (warm, V)

Chorizo and Prawn Skewer (warm, GF)

Pulled Chicken Sliders (warm)

Frittata Tartlet, Garden Vegetables, Parmesan, Basil Oil (warm or cold, V)

Seared Beef Fillet, Italian Black Trufle, Hazelnuts, Porcini Powder (cold, GF)

S W E E T  C A N A P E S

Wild Berries and Vanilla Mascarpone

Tarlet

Chocolate Cream Puff

Cannoli Bites

Cinnamon Spiced Poached Pear, Ricotta, Granola, Berries Compote

Roasted Museli, Wild Berries, Dates, Honey

Mixed Sweet Gluten Free Bits


