<o~ RIS TFOOD VS

canapés

To welconme guests or siimply to serve with drinks, Canapés Lift an event and put a smile
on everyone's face!

There may be a theme, or You may just want a balanced wmix of tasty treats for your
guests. We've put some Lolens below ~ mix and mateh from the List, or as ever, give us your

Choose from;

own ideas!
Swmoked Salmon and Cream Cheese BLLnL Cockle and Bacon Tartlet
Caesar Chicken Tartlets " Cockles bn Beer Batter
Stilton, Pear and wWalnut Tartlets ~  watermelon, cured ham and feta on a skewer
wild Mushroom and Roast Pepper Bruschettn "~ Rorebit Bites
Tomato and Ham Bruschettn ~  Ratatouille and parmesan tartlet
Mint Prawn Cocktails (gluten free)  Goats cheese and plum chutney on artlsan bread
Roast Pepper cream cheese and pine nut crosting "« Roast Vegetable ano Feta Crostind
Smoked Duck with Prune " Roast Pepper cream cheese and plng nut crostind
Ham § Plstachio v Risotto and Caerphilly cheese crispy ball
Smoked Trout v _Japanese chicken meatball with soy dip sauce.
Smoked Chicken with Mango Salsa Tavtlet © Mind tacos with prawns, avocado, sour cream,
Crispy Bacon Guacamole on Rosemary Bread coriander
Chicken Tlkika § Mango chutney on naan bread " Vegan Mint tacos with sweet potato, avocado, salsa,
Smoked Salmon and Feta BLINL coviander
Tloer Prawn and coriander Crostind Grilled hallovwumd wrapped tn Parma ham

A Welsh Theme

Minl welsh rarebit

Cockles, Lavabrend and Bacon Bruschettn / Tartlet (or variant; Yyou could Leave off the cockles for example)
Caerphilly Cheese and Cherry Tomato Tartlets

carnvnelised Leek Red Onlon Tartlets with Perl Las Blue Cheese

welsh Beef § Horseradish in mint Yorkshire Puddings

Mini Welsh Cakes Laced with Penderyn Whiskey

Breakfast Canapés.. Perfect for early business meetings or Network Events

Black Pudding and Cherry Tomato

Bacon ano Egg Tartlets

Ham and Cheese

Mini Sausage

Ham and Melon

Perhaps served with Frults, Minl Crolssants, Clnnamon Rolls and Pain au Chocolat

Its Personal Signature Style Our Commitment
Your Taste, Budget and Style “Professional Informality” Fresh Local Ingredients
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