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Canape

e Duck Parfait on Pain de Mie with Fresh Fig
Roast Beef with Horseradish on Yorkshire Pudding
Ham with Quail Egg, Sunny-side-up on Blinis
lassic Smoked Salmon with Cream cheese&feta on a Potato Cake
King Prawn Ash Tartlet with Avocado Mousse& Cherry Tomato
Grilled Zucchini Wrap with Rocket, Peppers and Tapenade V
} zarella base, Sundried Tomato Mousse, Asparagus tip, Turmeric, Olive V

Luxury canape

Dome of Foie Gras, Rhubarb, and Vanilla essence on fresh Pain de Mie

Rosemary Crusted Lamb Aubergine Mousse on Crostini with Beetroot Chtney |
Lobster tail with Crab Mousseline, Keta Caviar, Chervil, Herb Chilli Tart
Feuillete of Mature Stilton with Apple gelee and Grapes V
Canape Dietries
Caviar d’Aubergine on Rosti Potato Vg/Gf
Half Artichoke with Pepper Mousse and Fried Leek Vg/G e

Cut Roasted potato, smoke salmon rosette, average Gf/Df



