Queen and Whippet Catering

L2

Canapeés

Meat:

Pulled pork with cider jelly on mustard shortbread
Crispy smoked bacon with pear compote
Smoked duck and fig blini
Beef carpaccio and sweet-pickled shallots on chicory
Chicken liver and wild mushroom paté on a caraway snap with pomegranate
Ham hock and black pudding croquette with a piccalilli dip

Fish:

Chargrilled squid with wasabi slaw
Pickled cod on gaufrette potato
Beetroot-cured salmon on horseradish and potato bread
Potted shrimps on soda bread with samphire
Smoked mackerel and apple fishcakes with caper aioli
Sea bream and radish ceviche on corn fritters

Vegetarian:

Parmesan gelato with paprika biscuit
Smoky babaganoush with cumin-toasted walnut on parsnip rosti (vegan)
Beetroot and golden sultana tart tatin
Spinach and caper coconut croquettes with preserved lemon and chilli yogurt dip

Beluga lentil 'caviar' and creme fraiche on ras-el-hanout spiced potato blini
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