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Canapes
Duck Pancakes with Cucumber, Spring Onion and Hoi Sin Dipping Sauce

Mini Yorkshire Puddings Filled with Rare Roast Beet and Horseradish
Gin Cured Salmon with Lime and Juniper
Fish and Chips Served in Mini Paper Cones with Ketchup and Tartar Sauce
Sweet Potato and Lentil Soup Shot
Crispy Chicken Skewers with Barbeque Dipping Sauce
Mini Beef Burgers Served in Brioche Buns with Caramelised Onions
Vegetable Gyoza with Soy and Ginger Dipping Sauce
Mini Salt Beef Sandwiches on Rye with Pickles and Mustard
Classic Smoked Salmon Blini
Seared Miso Tuna on Chinese Spoons with Pickled Ginger and Shredded Spring Onion
Chicken Tacos with Avocado and Tomato Salsa

Sriracha Salmon on Crispy Sushi Rice

Bowls

Moroccan Lamb Tagine with Saffron rice
Mini Bamboo Baskets of Teriyaki Salmon with Soy and Sweet Chili Noodles
Poki Salmon with Edamame, Cashews, Radish and Cucumber
Crispy Chicken Salad with Avocado, Tomato and Caesar Dressing
Lamb Shawarma served in Mini1 Pittas with Tahini
Butternut Squash, Chickpea and Spinach Curry on Jasmine Rice

Tuna Nicoise with Fresh Seared Tuna, Cherry Tomatoes, Black Olives and Lemon Dressing



