Clark Catering

L2

Canapeés

Mini Fish & Chips served in Bamboo Cones
Mexican Paella Balls
Belly Pork with Guacamole on Rice Cakes
Prawns with Chorizo
Mini Jacket Potatoes with Coronation Chicken
Yorkshire pudding Bites with Beef and Horseradish
Smoked Salmon with Cream Cheese & Cucumber
Pea & Mint Croustades
Beetroot, Walnut & Stilton Bellini’s
Sesame Prawn Balls
Seared Beef with Vegetable Rolls
Curried Rarebit on Toast
Sticky Bourbon Pork Belly
Chicken Taco Bites
Pork Scratching’s with Apple & Ale Dip
Rip-a-Stick Pancetta Pastry with Aioli Dip
Fondue Camembert Bread Bowl
Mac ‘n’ Cheese Bites
Mini Chicken Poppadom’s
Savoury Scones

Steak & Bearnaise Profiteroles
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Crisp Parsnip Rolls
Sticky Pigs in Blankets
Scotch Quail Eggs
Mini Bacon & Cheese Muffins
Prawn & Squid Fishcakes
Mini Mushroom Wellingtons
Egg & Cress on Rye
Beef Tartar with Sour Onions
Cucumber Slices with Tuna Tartar
Spiced Lamb Filo Pastries
Shepherd’s Pie Fritters
Goats Cheese Tartlets
Crispy Vegetable Peelings with Curried Salt
Tajin Cauliflower Bites
Halloumi & Dill Balls

Spring Onion Bajis
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