Ad Hoc Catering

L2

Canapé menu

Meat - Treacle Cured Beef, Mushroom Ketchup, Crispy Onion
Honey Mustard Glazed Sausage Bites
Pork Bonbon, Romesco, Pecorino
Crispy Chicken Bite, Sriracha Mayo
Beef and Horseradish, Mini Yorkie
Parma Ham, Fig and Goats Cheese Tarte
Duck Pate, Orange Jelly, Crostini
Fish -Smoked Salmon, Dill Cream Cheese, Buckwheat Blini
Crab and Lime Bruscetta
Parma Ham Wrapped Monkfish
Tuna Tartare, Wasabi, Cucumber, Sesame
Mackerel Pate, Gooseberry Chutney
Bloody Mary Prawn Cup
Cured Trout, Wakame Seaweed

Veg/ Vegan-Corgette and Feta Frittata
Whipped Goats Cheese, Sweet Onion, Toasted Brioche
Pea and Feta Tartlet, Toasted Hazlenut
Heritage Tomato and Wasabi Cream Tartlet
Blue Cheese, Poached Pear, Frisee
Parmesan Shortbread, Tomato and Basil
Pickled Cherry and Goats Cheese Crisp
Crispy Wonton, Mushroom, Ginger and Soy
Antipasti Skewer, Sundried Tomato, Basil, Olive
Beetroot Falafel, Hummus, Cumin
Mushroom Arancini, Truffle and Parmesan
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