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A  S E L E C T I O N  O F  C H E F ’ S  F A V O U R I T E S

Loaded Potato Skins
Mini Yorkshire Pudding with Red Onion & Sausage

Haggis Bites
Leek & Ham Croquette

Chicken Liver Pate with Apple Chutney on Melba Toast
Smoked Salmon with Dill & Lemon Pate

Parma Ham & Melon Skewers
Mini Pork Sausages in Sticky Sesame Sauce

Duck Liver Pate Choux Bun
Mango & Crab Mayo on Rye

Avocado & Prawn on Toast
Chorizo Sausage Rolls

Smoked Salmon & Cream Cheese Blini
Duck & Beetroot Toasts

Mushroom & Tarragon Tart (v)
Feta & Pear Slice (v)

Goats Cheese & Onion Slice (v)
Pineapple & Cheddar Skewer (v)

Blackcurrant & Vodka Melon Balls (v)
Mini Jacket Potatoes with Sour Cream & Chives (v)

Tomato & Basil Bruschetta (Ve)

Handmade by our chefs, and served during your
drinks reception, our canapés offer a delicious

first taste of the celebration to come.

Choose four or six. Talk to chef if there is
something different you’d like to offer your guests
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