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VENUE  H IRE

Canapés

£3 per piece, min order 24 pieces.

Smoked Salmon Blinis

Mini Yorkshire Puddings

Vegetable Frittata Rounds (v, gf)

Cajun Prawn & Guacamole Crostini

Chicken Satay Skewers

Honey & Mustard Glazed Chipolatas

Heritage Tomato Bruschetta (ve)

Crudité Cups with Hummus (gf, ve)

Serrano Ham, Rock Melon & Mozzarella (gf)

Mini Jacket Potatoes (gf, v)

Pastrami on Rye

Prawn Cocktail Cups

Delicate blinis topped with cream cheese, fresh dill, capers and a squeeze of lemon.

Warm, fluffy Yorkshires filled with horseradish cream, tender roast beef and crisp

watercress.

Vibrant seasonal vegetable frittata bites served with a zesty tomato and chilli dip.

Spiced Cajun prawns nestled on crisp crostini with fresh guacamole.

Succulent chicken skewers served with a rich, aromatic peanut dipping sauce.

Sweet and tangy glazed chipolatas — a guaranteed crowd-pleaser.

Juicy heritage tomatoes on toasted sourdough with basil and a drizzle of olive oil.

Fresh, crunchy vegetable batons served in individual cups with creamy hummus.

A refined trio of Serrano ham, sweet melon and soft mozzarella finished with a

balsamic glaze.

Bite-sized baked potatoes topped with sour cream and chives.

Classic pastrami with cornichons and wholegrain mustard on rye bread.

A modern twist on a favourite — juicy prawns in a tangy Marie Rose sauce served in

crisp cups.

All prices are VAT excl. Serveware included, waiting staff to be priced based on number of guests.
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