
 
 

Meet the Chef 
OUTSIDE CATERERS 

 

 

WEDDINGS ~ EVENTS ~ PARTIES ~ HOG-ROASTS ~ BBQS ~ 
LUNCHES CHRISTENINGS ~ FUNERAL TEAS ~ FAMILY 

CELEBRATIONS ~ FULLY LICENSED BARS 
 

Canapés 
 
 
 
 
 
 
 
 
 
 

 

Office: 01423 359 920  

Mobile: 07912 110 205 

Mobile: 07725 641 860 
Please make sure Orders left on answerphone, contain 

all contact and menu details ! 
 

UNIT 20E 
MARSTON BUSINESS PARK 
TOCKWITH, YO26 7QF 
 

Email: info@meetthechef.co.uk   
Web: www.meetthechef.co.uk 
 

 
 

CANAPE MENU - ONE 
Crayfish & Pickled Cucumber Wonton Case 
Pesto Chicken & Bacon Roll on Rye 
Prosciutto Ham & Melon, French Bread 
Feta & Olive Marinated Skewers (V) 
Filled Mini Cherry Tomatoes with Tuna 
 
 
CANAPE MENU - TWO 
Duck, with Hoi Sin and Coriander Tart 
Smoked Salmon with Caviar and Crème Fraiche 
Ham Hock Roll with Piccalilli 
Wild Mushroom Roulade Skewers 
Lobster and Mango Spoons 
 
 
CANAPE MENU - THREE 
Herb Rolled Goats Cheese & Beetroot Chutney 
Beef, Rocket, Horseradish on Ciabatta Croute 
Parma Ham & Asparagus 
Smoked Chicken Caesar Bruschetta 
Cherry Tomato, Mozzarella and Black Olive Skewers 
 
 
CANAPE MENU - FOUR "HOT" 
Filo Prawns with Sweet Chilli Dip  
Beef Wellingtons with Peppercorn Sauce  
Mini Sausage, Mustard Mash  
Quails Egg Benedict  
Tandoori Chicken Skewers with Mint Yoghurt 
 
 
CANAPE MENU - FIVE 
Asparagus and Parmesan Tartlets 
Filo Baskets with Smoked Chicken roast Red Pepper 
Honey and Herb Sausages, Spicy Tomato Sauce 
Parma Ham, Chutney, On Focaccia Croute 
Wild Mushroom and Garlic Parcels (v) 
Brie & Red Onion Chutney Tart (v) 
 
 
CANAPE MENU - SIX 
Hoisin Duck with Spring Onion Salsa 
Poached Salmon with Ginger, Wasabi Mayo 
Prosciutto Ham, Goats Cheese & Basil 
Wild Mushroom Mille-Fuille (v)  
Plum Tomato, Mozzarella & Basil (v) 
 
 
 
 
 
 

 
 
CANAPE MENU - SEVEN 
Cheese & Red Onion Marmalade Pizza (v) 
Mini Hawaiian Ham & Pineapple Pizza 
Thai Fishcakes With Sweet Chilli Dipping Sauce 
Smoked salmon dill and crème fraîche blinis 
Spicy Thai Tiger Prawns Glazed In Chilli Jam 
 
 
 
CANAPE MENU - EIGHT 
Breaded Tiger King Prawns with a Sweet Chilli Dip 
Mini Beef & Herb Burgers with Bacon & Cheese 
Cocktail Sausages In Honey & Sesame Seeds 
Baby Potatoes, Smoked Haddock & Baby Spinach 
Mini Chicken Satay with a Peanut Dipping 
 
 
CANAPE MENU - NINE "HOT"  
Beef Teriyaki Skewers with Dip 
Duck Spring Rolls & Plum Dip 
Greenland Prawn & Chive Vol u Vent 
Mini Yorkie pudding with Spiced Chicken 
Mini Lamb Somosas 
 
 
CANAPE MENU - ELEVEN 
Smoked Salmon Filled With Poached Quaills Egg 
Smoked Chicken Tart with Grain Mustard 
Fresh Crab, Spring Onion, Tomato & Chive Tartlet 
Chilled Gazpacho Shot (v) 
Mini Yorkshire, Roast Beef & a Horseradish Crème 
Blinis, Mascarpone Cheese, Avruga Caviar (v) 
 
 
CANAPE MENU - TWELVE 
Breaded Tiger King Prawns with a Sweet Chilli Dip 
Mini Beef & Herb Burgers with Bacon & Cheese 
Cocktail Sausages In Honey & Sesame Seeds 
Baby Potatoes, Smoked Haddock & Baby Spinach 
Mini Chicken Satay with a Peanut Dipping 
 
CANAPE MENU LUXURY - Hot & Cold 
Slow Roast Pork with Cider Jus (H)  
Duck Stir-Fry with Peppers (H) 
Chili Coated "King Prawn" Skewers ( V/H !) 
Baby Goats Cheese, Apple Chutney (C)  
Smoked Haddock Mini Quiche (H)  
Crab Tian with Wasabi (C) 
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CANAPE MENU BRITISH - HOT 
British Beef Burger with Relish 
Yorkshire “Toad In The Hole” Pudding 
Cod & Chips in Cones with Mushy Peas 
Leek & Potato Soup Shot! 
Mini Shepherd Pie, Cheesy Mash 
 
CANAPE MENU - Vegetarian 
Mini Cheese Pasties 
Aubergine & Courgette Confit on Bruschetta 
Roasted Pepper & Cream Cheese Wraps 
Cherry Tomato Basil Mozzarella Skewers 
Oat Cakes with Red Onion Marmalade & Parmesan 
 
SWEET CANAPES 
Rocky Road Chunks 
Chocolate Brownies 
Mini Fruit Vodka Jellies! 
Mini Scones with Jam & Clotted Cream 
"Smarties" Cookies 
Homemade Strawberry Tarts 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CANAPE SELECTER 
MAKE YOUR OWN MENU ! 

 
MEAT SELECTION: 
1. Parma Ham & Sweet Melon Skewers 
2. Spicy Chicken Tikka Naans 
3. Mini Chili Beef Skewers 
4. Bang-Bang Chicken Tartlets 
5. Smoked Ham with Pineapple 
6. Roast Beef, Rocket and Horseradish Cream 
7. Parma Ham on Parmesan Croute with Tomato Salsa  
8. Smoked Chicken Caesar Bruschetta  
9. Asian Duck, Noodle Spoon with Hoi Sin and Coriander  
10. Shredded Ham Hock with Piccalilli and Herbs 
11. Ham & Red Onion Chutney 
12. Roast Beef on Mushroom Brandy Pate 
13. Mini Sweet Chili Chicken Skewers 
14. Roast Beef, Rocket and Horseradish Cream 
15. Prosciutto Ham & Melon, Basil Pesto 
16. Caesar Chicken on Garlic Bruschetta 
17. Prosciutto, Asparagus, Herb Baked Crouton 
18. Roast Duck & Asparagus Tart 
19. Chicken Korma Sticks 
20. Beef Cornets with Pickled Cucumber 
21. Chargrilled Pork fillet, Sticky Chutney 
22. Chilli Beef Stir-Fry, Crispy Won-Ton 
23. Red Onion Wrapped Sausage Rolls 
24. Foie-Gras & Truffle Oil 
25. Salami, Smoked Cheese on Rye Bread 
26. Roast Chicken & Garlic Boursin 
 

 
SEAFOOD SELECTION: 
1. Baby Vol u Vents with Prawns Marie-Rose 
2. Mini Seafood Tarts 
3. Salmon Gravlax with Sour Cream and Dill 
4. Smoked Salmon Blinis with Caviar and Crème Fraiche  
5. Smoked Salmon & Crème Fraiche 
6. Salmon and Dill Cakes with Crème Fraiche Tartar 
7. Smoked Salmon Blinis with Caviar and Crème Fraiche  
8. Smoked Salmon Mousse on Cucumber Slices 
9. Smoked Salmon & Asparagus Spear Wraps 
10. Beetroot Salmon, Crème Fraiche 
11. Mini Bagels, Smoked Salmon, Cream Cheese 
12. Mini Blinis with Smoked Salmon, Horseradish Cream 
13. Mini Scones, Smoked Salmon and Crème Fraiche  
14. Classic Prawn Cocktail Puffs 
15. Tuna & Basil Pesto Tarts 
16. Crayfish & Cucumber Tart 
17. Crayfish Marie Rose Skewers 
18. Lobster and Mango Spoons 
19. Tiger Prawns On Roquet With Garlic and Lemon 
20. Tiger Prawn Skewers with Pineapple 
21. King Prawn Skewers with Sweet Chilli Dip. 
22. Crab Salad on Brioche Toasts with Wasabi  
23. Chilli Crab Tian with Roast Tomato 
 
 
 
 
 

 
VEGETARIAN SELECTION: 
1. Pancakes with Crème Fraiche and Red Onion Confit 
2. Brie and Grape Skewers 
3. Goats Cheese & Red Onion Chutney 
4. Hairy Prawns with Rice Wine and Chilli  
5. Plum Tomato, Mozzarella, Basil Pesto 
6. Herb Cream Cheese, Walnut, Parsley 
7. Quails Egg & Asparagus 
8. Mozzarella, Roast Cherry Tomato, Basil  
9. Herb Rolled Goats Cheese & Beetroot Chutney  
10. Sundried Tomato Pesto Palmers 
11. Roasted Cherry Tomato and Goats Cheese Crostini 
12. Mozzarella, Tomato and Basil Sticks 
13. Baby Baked Potatoes with Sour Cream and Chives 
14. Mini Crostini, Pesto and Sweet Peppers 
15. Roast Red Pepper Tartlets 
16. Celery & Stilton Blue Cheese Boats 
17. Mature Cheddar Cheese Straws 
18. Brie with Apple Chutney & Chives 
 

 
HOT SELECTION: 
1. Dim-Sum Selection 
2. Mini Toad in the Hole 
3. Mini Shepherd Pie, Cheesy Mash Topping 
4. Mini Steak and Ale Pie 
5. Pork & Red Onion Pastry Bites 
6. Mini Smoked Salmon & Chive Quiche  
7. Duck Stir-Fry 
8. Chicken Hoi-Sin Stir-Fry 
9. Soup Shots 
10. Deep Fried Scampi with Minted Pea Puree 
11. Savoury Sausage Roulade, Apple Sauce 
12. Mini Chicken Tandoori Skewers 
13. Duck Spring Rolls with Hoisin Dip 
14. Slow Roast Pork with Cider Jus 
15. Mini British Beef Burger with Relish – Brioche Bun 
16. Honey and Mustard Glazed Mini Cumberland Sausages  
17. Filo Wrapped Salmon with Soy & Chilli Dip 
18. Mini Puff Pastry Pizza (Various Toppings) 
19. Mini Yorkshires, Roast Beef and Horseradish Cream 
 

 
SWEET BITES 
1. Strawberry Cream Scones 
2. Chocolate Tarts 
3. Chocolate Brownies 
4. Cream Éclairs 
5. Strawberry Skewers 
6. Fresh Raspberry Tartlet’s 
7. Rocky Roads 
8. Chocolate Fruit Selection 
9. Black Forest Gateaux 
10. Tangy Lemon Tarts 
11. Chocolate Ganache Cups 
12. Strawberries & Cream 
13. Strawberry Vodka Jelly 
14. Pimm’s Jelly’s 

 
 


