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Premium Canapes

Premium Canapes Choose 5:
Beef Canapés:
Beef Tartare on Crostini with Quail Egg and caviar
Rump steak Skewers with Chimichurri
Mini Beef Wellingtons with Truffle Aioli
Braised Short Rib, Red wine reduction, shaved parmesan
Brick lane salt beef bagel, pickled cucumber and English mustard

Pork Canapés:

Crispy Pork Belly Bites with Apple Compote and charred leaks
Mini Pulled Pork Sliders with Coleslaw and pear cider pipet
Bacon-Wrapped Dates Stuffed with goats cheese
Ham hock terrine, soft herbs and celeriac remoulade
Lamb Canapés:

Lamb Kofta Skewers with Tzatziki
Slow braised Mini Lamb Sliders with Harissa Aioli
Rosemary Lamb Lollipops with Mint Pesto
Confit lamb shoulder, sticky red wine jus, crispy shallots
Poultry Canapés:

Chicken terrine with piccalilli
Crispy Asian duck salad tarts with hoisin sauce

Devilled eggs, crispy chicken skin, caviar




Chef Lopez Ltd

Moroccan Chicken, curried mayonnaise and Apricot Phyllo Cups
Vegetarian/Vegan Canapés:
Spinach and ricotta voul au vant
Truffle and wile mushroom crostini, truffle, parmesan served on crostini Butternut
squash and sage risotto balls, pea velouté
Onion bhaji, smoked mayonnaise, secret green sauce
Fried gnocchi, Squash textures, burnt butter emulsion and aged balsamic
Roast cherry tomato tartlet with burrata, pea pure, edamame and mint
Fish/Seafood
Crab tartlet with brown crab mayonnaise, smoked streaky bacon crumb and dill Seared
scallops, morcilla and broad beans
White wine poached mussels, escovitche and hollandaise sauce Charred
mackerel on toast, heritage tomato and basil salsa

Mini brioche lobster roll, lobster emulsion with spring onion Mini jacket potato, hot
smoked salmon, cream cheese and salmon caviar Seared tuna, black sesame and

wasabi aioli
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