
Cocktail Selections

Chilli Prawn Coriander
 with a Lime dressing served in a Chinese spoon

Sushi Nori Rolls 
served with Pickled Ginger and Soy

Crushed nut encrusted Fish Goujon
served with drizzled Lime Dressing

Thai Style Crab salad 
served in a Chinese spoon

Natural Oysters 
with a Bean Shoot, Cucumber and Chilli Salad drizzled with Lime Dressing

Grilled Italian Sausage
topped with a Feta and Tomato Salad

Moroccan Lamb Filo
with Cucumber and Coriander Yoghurt Dressing

Thai Beef and Chilli Spring Roll
with Sweet Soy Dressing

Chicken and Avocado Filo Samosa

Smoked Duck
with a Sweet Soy and Citrus Salad served in a Chinese spoon

Marinated Chicken Skewers 
served with a Spicy Peanut Sauce

Baked Polenta 
with flame roasted Capsicum and Feta cheese

Caramelised Red Onion Bocconcini Basil Tarts

Roast Pumpkin, Honey and Cheddar Cheese Rolls

Wild Mushroom and Spinach Filo Pasties

Button Mushrooms 
filled with Pumpkin and Pine Nuts served with Lemon Aoli

Grilled Polenta
with Sundried Tomato Basil and Mozzarella Cheese

Spinach Goat Cheese and Walnut Tarts

 Selection of Satay Skewers

Mild Spicy Moroccan Meat Balls

Warm Fish Goujons
in Crisp Tempura Batter with Lime Mayonnaise

Calamari Skewers

Prosciutto & Melon Balls

Cheese and Continental Meats served on cocktail sticks

Spring Rolls, Wantons, Samosas

Mini Vol au Vent 
 filled with Mushroom Spinach and Parmesan

Mini Teryaki Beef Kebabs

California Rolls

Polenta with Red Onion & Fig Jam topped with Blue Cheese

Honey Dew Rockmelon 
wrapped in Cured Ham

Marinated Chicken Wings 
with a Sweet Chilli dipping Sauce

Grilled Scallops 
wrapped in Prosciutto

Avocado & Smoked Salmon Mousse in Pastry Cases

Seared Scallops 
with Chive and Tomato Salsa

Smoked Salmon and Chives 

Mini Brushetta

Feta and Mint Dipped Crossini

Duck and Asian Vegetable Roulades

Mini Goats Cheese and Basil Tarts 

Warm Risotto Balls

Mini Yorkshire Puddings 
with Roast Beef Horseradish and Bean Sprouts

Oysters 
Natural, Shots or Kilpatrick served in a Chinese spoon

Mini Crayfish Rolls

King Prawns 
Peeled and served with Cocktail Sauce or battered & deep fried with Lime and Lemon

French Lamb Cutlets 
with Honey Seasoning

Dessert Selections
Chocolate Topped Pofiteroles 

filled with a Kahlua Custard

Lemon Tart 
filled with Wild Berry Compôte

Sticky Date and Orange Pudding

Mini Chocolate �clairs 
filled with Chocolate Cream

Tiny Heart Shortcakes 
and Strawberry

Mini Devonshire Cream Scones 
and Strawberry Conserve

Mini Kiwi & Passionfruit Pavlova

 Mini Sticky Date & Almond Cakes

Tropical Fruit Brochettes with Passionfruit

  Custard Filled Profiterole

Fruit and Custard Tart

Morsels of fresh Fruit

Platter of Assorted Cheeses 
served with Dried Fruit, Nuts and Water Crackers

Cocktail  and Dessert Selections - Choose fifteen

Extra Choices are available  
 if required, prices on application


