caterers etc

CANPES Menu 2011 Selector @ £8 per 6 items

COLD
Choice of items
Cucumber Stuffed with Avocado and Fresh Water Prawns
Beluga Caviar on Toasted Sour Dough Bread & Creme Fraiche

Selection of Fish and Vegetarian Sushi with Tamari Soy

Brushcetta of Serrano Ham & Figs with Aged Balsamic

Chicken Liver & Mandarin Parfait with Cointreau & Onion Marmalade
Herb Scone topped with Whipped Duck Liver Pate and Truffle
Mini Foccacia filled with Cream Cheese and Scottish Smoked Salmon
Blinis topped with Stilton and Balsamic Glazed Fig
Mini Ciabatta Filled with Semi-dried Tomato and Ricotta
Spiced Carpaccio of Beef in Crostini with Parmesan
Smoked Chicken Filo Tart with Lime & Mango Salsa
Mini Quail Egg Scotch Eggs and Chutney
Petit Brioche filled with Home-cured Salmon
Petit Choux Bun filled with Asparagus and Smoked Salmon
Cromer Crab Salad Croustade
Glazed Rosary Ash Goats Cheese with Fried Carrot
Feta & Basil stuffed Bell Peppers
Cocktail Chocolate Tarts
Canapé Victoria Sponge
Exotic Fruit Shots with Passion Fruit

HOT
Choice of items
Chorizo Hot Dog and Saffron Mayonnaise
Mini Fillet Steak on Bubble and Squeak and Horseradish Créme Fraiche
Chinese Spiced Duck in Pancakes with Oriental Salad & Plum Sauce
Asian Vegetables in Rice Paper with Hoi Sin
Pea and Mint Spoons with Crisp Parmesan
Tiger Prawn Spring Roll with Thai Curry Sauce
Rosemary Skewered Queen Scallops & Salsa Verde
Mediterranean Vegetable and Feta Cheese Tartlet
Roast Beef in Yorkshire Pudding & Crispy Shallots
Roasted Fillet Pork on Duchess Potato with Crackling and Apples
Crispy Duck & Mango Spring Rolls with Tamari Soy
Mini Shepherd’s Pie topped with Cheddar Mash
Seared Dorset Char Skewer with Salsa Cruda
Smoked Haddock & Tomato Rarebit
Lobster & Fennel Soup Sip
Goats Cheese and Red Onion Jalousie
Chana Tomato Samosas and Minted Yoghurt
Warm Chocolate Brownie
Hot Fruit Fritters and Anglaise Sauce



