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Canape Selector Menu 2025 
 

 

Please select from the list below:- 
 
 

Meat Options 
 
 

Sliced Rare Beef on a Miniature Yorkshire Pudding 
topped with Horseradish Sauce [G,E,M] 

 
Parma Ham, Roquette and Olive on Ciabatta [G,E] 

 
Spicy Naan with Smoked Chicken Mousse, Coriander and Mango [G,E] 

 
Miniature Duck Pancakes with Hoi Sin Dipping Sauce (served warm) [G,C,Se,So] 

 
Forestier Pate served on a Crostini with Plum & Apple Chutney [G]  

 
Parma Ham, Red Pepper and Mozzarella Crostini  [G,E,M] 

 
 
 

Fish Options 
 
 

Smoked Salmon Crostini with Caper Cream Cheese [G,M,F] 
 

Filo Basket with Tiger Tail Prawn and Seafood Sauce [G,M,F] 
 

Crostini of Blue Fin Tuna with Niçoise Salad [G,F] 
 

Smoked Salmon Tartar with Crème Fraiche on Brown Bread [G,M,F] 
 

Norwegian Prawn and Sweet Pepper Cup 
 topped with Paprika and Chervil [G,MC,F] 
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Vegetarian Options 
 

 Mozzarella, Cherry Tomato and Pesto on Wholemeal Bread (V) [G,M,N] 
 

Brie, Grape and Plum Chutney Crostini (V) [G,M] 
 

Mediterranean Vegetable Tartlet topped with Parmesan Cheese (V) [G,M] 
 

Mushroom Duxelle and Sun blush Tomato Crostini (V) [G,M] 
 

Minted Cous Cous on Sweet Potato (V) [G] 
 

Goats Cheese and Sweet Pepper on Brown Bread (V) [G,M] 
 

Naan, Spinach and Halloumi Bites (V) [G,M] 
 

Vegan Options 
 

Mushroom Duxelle and Sundried Tomato on a Ciabatta Crostini [G] 
 

Mediterranean Vegetable Tartlet topped with Vegan Cheese [G] 
 

Courgette Slice topped with Red Pepper and Olive 
 

Minted Cous Cous on Sweet Potato [G] 
 

Vegan Cheese and Cherry Tomato on Brown Bread [G] 
 

Vegetable Spring Rolls (served warm) [G,C,So,Se] 
 
 

Canape Prices 
 

£5.00 per person (ex VAT) for 3 canapes 
 

£7.85 per person (ex VAT) for 5 canapes 
 

£10.25 per person (ex VAT) for 7 canapes 
 

£12.50 per person (ex VAT) for 9 canapes 
 

 Gluten free / lactose free canapes can be provided on request. Please note 
that a £2.60 surcharge per person is applicable for gluten free. 
 

 We can provide staff to circulate and offer the canapes on platters to your 
guests. Our staff rates are £16.50 per person per hour (ex VAT) if required. 
 

 All canapes will be delivered on the platters ready to serve 
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Sweet Canapes Menu 2024 
 

Cocktail Fruit Tartlets and Assorted Mini Choux Buns [G,E,M,N] 
 

A Selection of Miniature Cheesecakes and Italian Chocolate Cups [G,E,M] 
 

Mini Macarons [E,M,N] 
 

Mini Meringue Selection [E,M] 
(includes Raspberry, Lemon & White Chocolate and Chocolate)  

 
Mini Battenberg Cake [G,E,M,N] 

 
  Mini Black Forest Gateaux [G,E,M] 

 
Bite Size Chocolate Brownies and Rocky Road [G,E,M] 

 
Homemade Bite size Scones with Clotted Cream and Raspberry Jam [G,E,M] 

 
 

Sweet Canape Prices 
 

£4.50 per person (ex VAT) for 2 per person 
 

£7.00 per person (ex VAT) for 4 per person 
 

£9.50 per person (ex VAT) for 6 per person 
 
 

 Gluten free / lactose free sweet canapes can be provided on request. Please note that a 
£2.60 surcharge per person is applicable for gluten free. 
 

 We can provide staff to circulate and offer the canapes on platters to your guests. Our 
staff rates are £16.50 per person per hour (ex VAT) if required. 
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