
 
 
 

Canapes 
 
 
 
 

Homemade blinis with braden rost and horseradish 
crème fraiche (F) (W) (M) 

Crab and avocado crostini (F) (W) (Ses) 
Manchego and serrano ham croquettas (Hot) (Veg) 

(W) (M) 
Filo cups with Asian beef salad (Ses) (W) 

Goat’s cheese and roasted vegetable filo parcels 
(Veg) (W) (M) 

Homemade pea and potato samosas (Hot) (V) (W) 
Little tartlets with taleggio cheese, roasted squash 

and sage (Veg) (W) (M) (E) 
Sesame soy glazed beef skewers (Ses) (S) 

Thai chicken and lemongrass sticks with a sweet 
cucumber dipping sauce (F) (S) 

Choux puffs filled with a smoked salmon and dill mousse 
(F) (W) (M) (E) 

Mini cod croquettes with tangy aioli (Hot) (W) (M) (F) 
 
 
 
 
 
 

GF=Gluten-free V=Vegan VEG=Vegetarian 
Allergens: M-Milk S-Soy Ses-Sesame W-Wheat E-Egg F-Fish 



 
 
 
 
 
 

Vietnamese pork patties with sweet and sour dipping sauce 
(F) (Ses) (S) 

Homemade oatcakes with smoked trout pate (GF) (F) (M) 
Chicken and sage arancini (Hot) (W) (M) (E) 

Asparagus croutes with lemon hollandaise (W) (M) (E) 
Haggis bonbons with caramelised red onion (Hot) (W) (M) 

(E) 
Chicken terrine and sweetcorn fritters with chipotle 

mayonnaise (M) (E) 
Feta, spinach and honey almond pies (Veg) (W) 

Mini Thai fishcakes with homemade chilli jam (F) (Ses) 
(S) 

Vietnamese pork belly skewers (Ses) (S) 
Little rosemary toasts with lemon and cumin hummus 

and chargrilled red pepper (Vegan) (W) 
Butternut squash arancini with taleggio, sage pesto and 

crispy sage (W) (E) (M) 
Beef Wellington bites with creamy horseradish dip (W) 

(E) (M) 
Mini potato rosti with Irish hot smoked salmon, lemon 

creme fraiche, caviar and chives (M) (F) 
 
 
 
 
 
 
 
 

GF=Gluten-free V=Vegan VEG=Vegetarian                        

Allergens: M-Milk S-Soy Ses-Sesame W-Wheat E-Egg F-Fish 



 
 
 

Sweet Canapes 
 
 
 
 
 

Tiny caramelized lemon tartlets (E) (M) (W) 
Profiteroles with passionfruit cream and 

chocolate sauce (E) (M) (W) 
Mini raspberry brownies (W) (E) (M) 

Mini eclairs (E) (M) (W) 
Cherry and frangipane tartlets (W) (E) (Nuts) (M) 

Baby kiwi and raspberry pavlovas (E) (M) 
Prices start at 

€11.50pp for a choice of 3, 
€12.50pp for 4, etc 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

GF=Gluten-free V=Vegan VEG=Vegetarian 

Allergens: M-Milk S-Soy Ses-Sesame W-Wheat E-Egg F-Fish 


