VAITAPZ

menu

NIEAT-OPTIONS FISH OPTIONS

Homemade Topped Griddled Bruschetta with
*Bourbon Glazed Pork Belly with sour cream & chive - served hot  Smashed Avocado, Cajun Prawns & rocket

*Homemade Bruschetta topped with Blue Cheese whip, rare, *Homemade Spinach roulade with cream
griddled steak & fig jam cheese, smoked salmon & cracked black pepper
*Mini BLTs with avocado & chipotle mayo *Cucumber mouse dill Shrimp bites (GF)

*Homemade Blinis topped with chorizo, onion & goats' cheese *Crab & corn cakes with homemade sweet chilli

jam - served hot
*Homemade mini—Mexican Quails Egg Scotch Eggs with

homemade salsa *Dill & feta scones topped with cream cheese,

smoked salmon & cracked black pepper
*Mini homemade Thai Chicken burgers in brioche buns -served

hot *Mini Crayfish & crab brioche bites

*Antipasto Skewers

WEGCERARIAN &CPIANTE
BASED OPTIONS

Homemade Topped Griddled Bruschetta with Goats cheese, honey & walnut (v)

*Cheddar & black pepper savoury shortbread topped with goats' cheese & sundried tomato (v)
*Mini Halloumi Wraps with homemade sweet chilli jam dipping sauce (served hot) (v)
*Homemade parmesan shortbread bites topped with feta whip & roasted red pepper (v)
*Homemade mini-Vegetarian Quails Egg Scotch Eggs with Tarragon Mayo (v)

*Wild Mushroom Arancini with truffle mayo (V) -served hot

*Caramelized onion, spinach & poppyseed Palmiers (vegan)

*Crostini with roasted cherries & thyme on almond ricotta with balsamic (vegan)




VAITAPZ

menu

SWEET OPTIONS

*CGrown-Up Milk & Cookies - mini iced latte shots
served with homemade chocolate orange cookies

*New Forest Berry pots tfopped with clotted cream
*Mini Homemade Lemon possets

*Mini Homemade Baileys Tiramisu

Prices:
4 canapes pp = £/7.00+vatpp
© canapes pp = £9.00+vat pp
8 canapes pp = £10.40+vat pp

Staff: we can provide staff to set up, serve & clear your
canapes & drinks. Please email for availability, advice on staff
levels for your event & pricing

please note : for hot canapes there will need to be an oven on
site . Alteratively one can be hired at a small charge

DRINKS

Pinot Grigio from £14.00+vat per bottle
Sauvignon from £16.00+vat per bottle
Merlot from £14.00+vat per bottle
Pinot Noir from £16.00+vat per bottle
Bottled Beer(Peroni) £2.50+vat per bottle (330ml)
Prosecco from £15.00+vat per bottle

Prices include chilling of drinks & glasses to serve






