
 

 

Canapé list  
 

H – Hot/warm  V – Vegetarian   

 

SAVOURY Canapés 

 Mini salmon fish cakes with lemon crème fraiche (H) 

 Filo cups with spicy coriander prawns 

 Spicy prawn cakes with sweet chilli dip (H) 

 Cucumber cups with salmon mousse &dill (GF) 

 Mini dill scones with mackerel pate & rhubarb 

 Salmon and asparagus frittata with pesto (GF) 

 Seared prawns with mango salsa (GF) 

 Smoked salmon on rye with cucumber pickle 

 Cucumber cups with guacamole & seared prawn (GF) 

 Blini with hot smoked salmon with dill &lemon cream cheese (can also be GF) 

 Creamy smoked salmon tartlet with dill (H) 

 Vietnamese spring rolls with prawns & sweet chilli (GF) 

 

 Mini cocktail sausages in honey & mustard glaze finished with sesame seeds (H) 

 Mini creamy spinach & ham tartlets 

 Peach, Parma ham & mozzarella skewers 

 Beef crostini with caramelized onion & horseradish aioli  

 Chicken & mango crostini 

 Cucumber cups with shredded chicken & apple in dill crème fraiche (GF) 

 Mini Potato Frittatas with chorizo and tomato 

 Spicy chicken satay sticks with peanut sauce (can also be put into cucumber cups) 

 Lemon & honey chicken skewers with sweet chilli sauce 

 Mini chorizo & spinach tartlets 

 Polenta slices with duck breast and balsamic glaze (H) 

 Cucumber cups with coronation chicken (GF) 

 Mini Thai chicken or pork balls with sweet chilli (GF) (H) 

 Prosciutto and roast figtarts with balsamic 

 Pesto chicken tartlets 

 Crispy bacon and quails egg tartlets with chives 

 Mini breadless burger skewers (H) 

 Feta, bacon and caramelized onion galette 

 Mini apple & thyme sausage rolls 

 Rare roast beef on crostini with horseradish crème fraiche 

 Prosciutto & melon skewers (Seasonal Only) GF 

 

 



 Cranberry &brie filo tarts (H)(V) 

 Watermelon & feta skewers (Seasonal Only)  

 Vietnamese vegetable spring rolls with sweet chilli 

 Thai corn fritters 

 Caramelised onion, apple & mushroom tarts with gruyere 

 Pesto, mozzarella & tomato crostini 

 Pea, Spinach & ricotta fritters (H) (V) 

 Mini spinach and pine nut scones with sun-dried tomato cream cheese and pesto (V) 

 Mini asparagus & parmesan turnovers (V) 

 Mini courgette & tomato rose tarts (V) (Vegan) 

 Mini brie &onion marmalade quiches (V)(H) 

 Pear & brie salad skewer with balsamic glaze (V) 

 Sundried tomato & pesto puffs 

 Mini chilli jam & cheddar quiches (V) (H) 

 Stilton and walnut tartlets (V) 

 Fig & goats cheese with balsamic glaze on mini toast  

 Polenta slices with figs and blue cheese (V)  

 Parmesan &poppy seed palmier (V) 

 Mushroom &thyme tartlets (V) 

 Pear & blue cheese crostini (V) 

 Herby cheese straws (V) (can also include marmite/ pesto) 

 Spinach roulade with sun-blushed tomato & cream cheese (V) 

 Mozzarella, basil & cherry tomato skewers with balsamic glaze (V) 

 Herb cheese scone with goat’s cheese &onion marmalade(V) (can change cheese) 

 Pesto cream cheese &walnut bites (V) 

 Roast pepper & dolcelatte crostini (V) 

 Baby jackets with cheese & chive filling (H) (V) 

 Spinach & ricotta puff parcel (V) 

 Brie & onion marmalade galette (V) 

 Goats cheese & chilli jam galette (can also be made with feta or cheddar) 

 Butternut, sage & cheddar puffs (Veg) 

 

SWEET Canapé 

 Baby brownies 

 Mini meringue with cream and fresh fruit (GF) 

 Mini banoffee pies 

 Mini lemon tarts 

 Mini lemon ricotta bites 

 Mini lemon or raspberry cheesecakes 

 Mini orange & polenta cakes with orange cream (GF) 

 Mini mince pies (seasonal) 

 Mini apple or plum rose tarts 

 Mini raspberry or cherry bakewell squares 

 Mini apple crumbles 

 Salted caramel chocolate tartlets 

 Mini sticky orange & almond cakes with pomegranate (GF) 

 



 
 

 

 

 

 

 

 

 


