
Canapes
MENU

Homemade blinis with organic smoked salmon and horseradish crème 
fraiche (F) (W) (M)



Crab and avocado crostini (F) (W) (Ses)



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 squashand sage (Veg) (W) (M) 
(E)



Sesame soy glazed beef skewers (Ses) (S)



Thai chicken and lemongrass sticks with a sweetcucumber 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)

Prices start at €13.50pp for a choice of 3, €14.50pp for 4, etc.

Canapes are for a minimum of 10 people only.

GF=Gluten-free V=Vegan VEG=Vegetarian

Allergens: M-Milk S-Soy Ses-Sesame Sulph-Sulphites W-Wheat F-Fish E-EggC-Celery 
Mus-Mustard Nuts B-Barley N-Nuts



Canapes
MENU

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



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)



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



Vietnamese pork belly skewers (Ses) (S)



Little rosemary toasts with lemon and cumin hummusand chargrilled red 
pepper (Vegan) (W)



Butternut squash arancini with taleggio, sage pesto andcrispy sage (W) 
(E) (M)



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



Mini potato rosti with Irish hot smoked salmon, lemoncreme fraiche, caviar 
and chives (M) (F)

Prices start at €13.50pp for a choice of 3, €14.50pp for 4, etc.

Canapes are for a minimum of 10 people only.

GF=Gluten-free V=Vegan VEG=Vegetarian

Allergens: M-Milk S-Soy Ses-Sesame Sulph-Sulphites W-Wheat F-Fish E-EggC-Celery 
Mus-Mustard Nuts B-Barley N-Nuts



Canapes
MENU

Prawn sesame toasts with salted lime mayo (F) (W) (Ses) (E) (M)



Sticky shallot, fig and almonds filo parcels (W) (M) (N) (VEG)



Thai mango, chilli and lime cups (W) (M) (VEG)



Prawn and chorizo skewers with gremolata (F) (S) (M) (Sulph) (N) (C)



Hot chilli and honey halloumi fingers (M) (VEG) 



Black pudding Scotch quail eggs (E) (W) (M)



Lemon and coriander falafel with muhammara dip (W) (V)

Prices start at €13.50pp for a choice of 3, €14.50pp for 4, etc.

Canapes are for a minimum of 10 people only.

GF=Gluten-free V=Vegan VEG=Vegetarian

Allergens: M-Milk S-Soy Ses-Sesame Sulph-Sulphites W-Wheat F-Fish E-EggC-Celery 
Mus-Mustard Nuts B-Barley N-Nuts



Sweet Canapes
MENU

Tiny caramelized lemon tartlets (E) (M) (W) 



Profiteroles with passionfruit cream and chocolate sauce (E) (M) (W) 



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



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



Mini apple tart tatin (W) (M) (E)

Prices start at €13.50pp for a choice of 3, €14.50pp for 4, etc.

Canapes are for a minimum of 10 people only.

GF=Gluten-free V=Vegan VEG=Vegetarian

Allergens: M-Milk S-Soy Ses-Sesame Sulph-Sulphites W-Wheat F-Fish E-EggC-Celery 
Mus-Mustard Nuts B-Barley N-Nuts


