CLASSIC
FOOD

CATERERS

Ovew 10yrs expenience

Canape Platter One

Temperance Town Bloody Mary (Chilled Spicy Tomato Soup Shots)
Welsh Stout Rarebit & Pickled Pink Onion Crostini

Ham Hock Rillettes with Walnut Salt on Toast

Caramelised Leek & Red Onion Tartlets with Perl Las Cheese
Roasted Pimento, Char-grilled Halloumi with Mint & Basil Oil
Roast Pork with Crackling, Stuffing & Apple Puree on Potato Cake
Creamy Poached Chicken & Tarragon Tartlets

Mini Poppadom filled with Creamy Breast of Chicken Tikka

Feta, Olive & Sundried Tomato with Basil Qil

o 4 per person £10.00 ° 6 per person £13.00

Canape Platter Two

Boozy Bloody Mary (Chilled Spicy Tomato Soup Shots with Vodka)
Aromatic Hake Cakes with Dancing Demons (Medium Hot Apple Cider Chilli’s)
Minted Cannon of Welsh Lamb on Chapel Bread & Redcurrant Jelly
Welsh Cider Rarebit with Apple Chutney

Salt Beef Pikelets with Pink Onion & Gherkin Mustard

Oak Smoked Salmon & Pont Gar Cheese blinis topped with Caviar
Saffron & Smoked Haddock Fish Cakes with Tartare Sauce

Chicken Liver Parfait with Spiced Port Marmalade on Sourdough Croute
Nanny Fran’s Yorkshire Puds with Roast Beef and Horseradish Cream
Wild Mushroom & Parmesan Tartlet

o 4 per person £12.00 ° 6 per person £16.00

Waiting Staff will be extra; this will depend on how many people you are catering for



