we
Simmering @ans

Parmesan AraﬂCiﬂi, GarliC AlOll @ Freelance Chef ® Event Catering @ Private Dining

| amb Kofta Skewers, Tzatziki

Mini Meat Pies (Chicken & Tarragon and Steak & Ale)
Carrot Bahji, Spicy Aubergine Mayo ®» @&

Salmon & Cod Fishcakes, Chermoula, Dill Yoghurt
Rarebit Tartlets, Cumin Crispy Leeks®

Smoked Salmon Blinis, Chive Creme Fraiche

Chicken in Puffed Rice, Thai Green Mayo @

Sag Aloo Frittata, Mango Chutney, Crispy Onions @
Coronation Chickpea, Toasted Naan, Flaked Almonds®
Beef Yorkshire Puddings, Horseradish Cream

Pea, Mint & Goats' Cheese Tortilla ® & PRICES START FROM:

Boerewor Sausage, Salsa Verde £12.00 PLUS VAT FOR 3 CANAPES PP
‘ WHEN ADDING TO A DINING MENU
Smoked Trout Crostini, Parsnip Slaw £25.00 PLUS VAT FOR 6 CANAPES PP

AS A STAND ALONE DRINKS PARTY



