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PRIVATE CHEF - CATERING

Canapés

Wild mushroom duxelles, truffle oil, brioche (vegan)

Tomato, basil & garlic bruschetta (vegan)

Aubergine caponata, toast ciabatta (vegan)

Spicy aubergine, coconut yogurt, crispy onions, salt & pepper crackers (vegan)
Blue cheese mousse, poached pear, walnut crumb, sourdough cracker (vegetarian)
Smoked salmon, dill, créme fraiche, vol-au-vent

Brown crab, lemon aioli, brioche

Tuna & capers, sourdough toast

Potted brown shrimp, toasted brioche

Chili king prawns & avocado cocktail spoons

Duck rillettes, green fig jam, brioche

Curried chicken mousse vol-au-vent

Polenta, Milano salami & mascarpone

Parma ham, honey creamy ricotta, sourdough toast

Rare Roast Beef & Horseradish Créme, sourdough toast

Finger food

Potato, pea & coriander samosas (vegan)

Sweet potato & caramelized onions mini tarts (vegan)
Gruyere & caramelized onions mini tarts (vegetarian)
Spinach & feta mini quiche (vegetarian)

Chicken Satay Skewers

Mini lamb koftas, tzatziki

Mini Fish Pie

Mini Beef & Carrot Pie

Mini quiche Lorraine
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