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AHM Catering - ‘Light Bites’ Menu Selector 2025 

 
Meat Savoury Items 

 

Cocktail Sausage Rolls [G,E] 
~oOo~ 

Mini Pork Pies and Scotch Eggs with Branston Pickle [G,E] 
~oOo~ 

Sweet Chilli Chicken Sticks 
~oOo~ 

Chicken and Mixed Pepper Brochette 
 with a Lemon and Tarragon Mayonnaise Dip (G/F) [E,Mu] 

~oOo~ 
Honey Roasted Sausage Meat and Bacon Lattices [G,E] 

~oOo~ 
Pigs in Blankets [G,E,SD] 

~oOo~ 
Chicken Satay (G/F) [N] 

~oOo~ 
Miniature Yorkshire Puddings with Pastrami Beef and Horseradish [G,M] 

~oOo~ 
Cocktail Sausages served in a Yorkshire Pudding [G,E,M] 

~oOo~ 
Charentais Melon wrapped in Parma Ham (G/F) 

~oOo~ 
Sausage Turnovers and Cheese and Ham Turnovers [G,E,M] 

~oOo~ 
Red Thai Chicken Skewers with Sweet Chilli Sauce (G/F) [So,Se] 

~oOo~ 
Tandoori Chicken Sticks with Tzatziki Sauce (G/F) [M] 

~oOo~ 
Chicken Piri Piri Skewers (G/F) 

~oOo~ 
Chicken and Chorizo Skewers with Pesto Mayo [N] 

~oOo~ 
Cajun Chicken Sticks with Salsa (G/F) 

~oOo~ 
Sausage Meat and Chorizo Rolls [G,E,M] 

~oOo~ 
Duck Pancakes with Hoi Sin Sauce [G,So] 

~oOo~ 
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Pulled Pork Buffet Rolls [G,E] 

~oOo~ 
Crushed Peas, Ham and Cheese Turnovers [G,M] 

~oOo~ 
Southern Fried Chicken Fillets with Salsa Dip [G,E,M] 

~oOo~ 
Pork, Apple and Sage Rolls [G,E,M] 

 
 
 
 

 
 

Fish Savoury Items 
 

Flaked Salmon with Dill Creme Fraiche Crostini [F,M,G] 
~oOo~ 

Prawn Marie Rose Vol-au-Vents, topped with Paprika [MC,G,E,F] 
~oOo~ 

Smoked Salmon Blinis with Cream Cheese, topped with Tartar Sauce and Dill 
[G,E,F,M] 
~oOo~ 

Tiger Prawn and Avocado Blinis [MC,E,G,F] 
~oOo~ 

Tiger Prawn Skewers glazed with a Sweet Chilli Sauce [MC,F] 
~oOo~ 

Tuna and Sweetcorn Mayonnaise Vol-au-Vents, topped with Dill [F,G,E] 
~oOo~ 

Smoked Salmon Crostini’s with Tartar Sauce and Asparagus [G,M,F,E,Mu] 
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Vegetarian Savoury Items 

 

Bite Size Party Quiche Selection [G,E,M] 
~oOo~ 

Vegetable Crudities (Vegan) with Thousand Island Dip [E,Mu] 
~oOo~ 

Margherita French Stick Pizza [G,E,M] 
~oOo~ 

Vegetable Samosas and Spring Rolls with Curry Mayonnaise [C,So,Se,E,Mu] 
~oOo~ 

Tricolor Sticks [M] 
(Cherry Tomato, Mozzarella, Pesto and Olive Skewers) (V)  

~oOo~ 
Vegetarian Savoury Tarts  

(filled with Asparagus, Sundried Tomato and Mushroom) [G,M] 
~oOo~ 

Red Pepper, Sun blaze Tomato and Mozzarella Crostini’s (V) [G,M] 
~oOo~ 

Cheese and Fresh Pineapple Skewers  [M] 
~oOo~ 

Beetroot and Feta Turnovers [G,M] 
~oOo~ 

Brie and Grape Skewers [M] 
~oOo~ 

Spinach, Feta and Olive/Tomato, Mozzarella and Red Pepper French Stick Crostini’s 
[G,M] 

~oOo~ 
Egg Mayonnaise Vol-au-Vents, topped with Paprika and Parsley [G,E,Mu] 

~oOo~ 
Three Cheese and Spring Onion Turnovers with Red Pepper [G,M] 

~oOo~ 
Brie and Cranberry Wontons [G,M] 

~oOo~ 
Spinach Pakora and Onion Bhajis with Tzatziki Dip [M,E] 

~oOo~ 
Red Pepper and Goats Cheese Pizza Slices (V) [G,M] 

~oOo~ 
Breaded Cream Cheese Jalapenos with Salsa [G,M] 

~oOo~ 
Asparagus and Crème Fraiche Vol-au-vents, topped with Paprika [G,M] 

~oOo~ 
Breaded Mozzarella Sticks with Salsa  [G,M] 

~oOo~ 
Sundried Tomato, Basil and Feta Puffs [G,M] 

~oOo~ 
Green Vegetable Gyozas [G, Se, So] 
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Vegan Savoury Items 
 

Vegan Sausage Rolls (Vegan) [G] 
~oOo~ 

Vegan Red Pepper Pizza Slices (Vegan) [G] 
~oOo~ 

Spinach Pakora and Onion Bhajis (Vegan)  
~oOo~ 

Moroccan Cous Cous on a Courgette Base (Vegan) [G] 
~oOo~ 

Cherry Tomato, Olive and Artichoke Skewers (V) 
~oOo~ 

Vegetable Crudities (Vegan)  
~oOo~ 

Sweet Potato Falafel Bites with Humous Dip (Vegan) [C] 
~oOo~ 

Mini Vegan Roll Selection (Vegan)  [G, C] 
Includes 3 flavours; Moroccan Style bean Lattice, Sweet potato curry bites, Mini vegan sausage 

Rolls 
~oOo~ 

Vegetable Gyozas  [C,So,Se] 
~oOo~ 

Vegetable Samosas and Spring Rolls [C,So,Se]  
~oOo~ 

Rainbow Falafel Bites (Vegan) [Se] 
oOo~ 

Smashed Pea and Lemon Bites (Vegan) 
 
 
 

Prices 
 

£3.90 per person (ex VAT) for 3 Light Bites  
 

£5.50 per person (ex VAT) for 5 Light Bites 
 

£7.00 per person (ex VAT) for 7 Light Bites 
 

£8.55 per person (ex VAT) for 9 Light Bites 
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or alternatively 
For something on arrival ……… 

 
Nibbles 

 
Crisps*, Cheese Savouries and Pretzels 

 
Tortilla Chips with Salsa Dip 

 
Traditionally Baked Crisps* 

 
Vegetable Crisps 

 
Black and Green Olives 

 
Bread Sticks with Humous Dip [G] 

 
£1.50 per item per person (ex VAT) 

 
 

* Crisps [M – cheese & onion only] 
 
 

AHM Catering Experience,  
16a Soundwell Road, Bristol, BS16 4QH 

0117 957 6942 / 07967 511870 (Hannah) 
or e-mail ; hannah@ahmcatering.co.uk    www.ahmcatering.co.uk  


