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VIP Selection 
Amaze yourselves with the most exquisite ingredients  

used to make an outstanding range of canapés: 

Foie Gras with Truffle, Medallion of Lobster with Asparagus, Smoked 
Salmon Rose with Beluga Caviar, Garlic Prawns with Dill and Lemon, 
Beef on a bed of Spring Onion on a Crostini Base, Char-roasted Pepper 

and Mozzarella Stack on Baby Crostini, Seabass on a bed of Thai 
Vegetables on a Crostini Base, Char-roasted Chicken with Pesto on 
Crostini, Goats Cheese rolled in Herbs, Smoked Salmon and Caviar, 

Freshwater Prawns, Duck Parfait with Caramelised Orange, Soft Cheese 
and Tomato Tapenade, Tuna Tapenade with Broccoli, Quail Egg with 
Cherry Tomato, Medallion of Lobster with Asparagus, Mousse de Foie 

Gras, Fresh Crab with Tarragon, Chicken Roulade with an Onion Confit 
Stuffing, Kiwi and Mascarpone, Shredded Lemon Chicken with Chervil, 

Pastrami and Mustardised Fruits, Duck Parfait with Caramelised 
Orange, Smoked Salmon and Caviar, Freshwater Prawns, Stilton with 
Celery, Courgette and Onion Confit, Tuna Tapenade, Soft Cheese and 
Tomato Tapenade, Tartare of Smoked Salmon, Fresh Tiger Prawns,  

Parsleyed Monkfish with Caviar, Parcels of Smoked Salmon filled with 
Crab, Smoked Salmon with Beluga Caviar, Fillet of Scotch Beef Teriyaki, 
Sun Blushed Tomato filled with Pesto and Soft Cheese, Mozzarella and 

Pepper Diamonds on Crostini 

£12.50 per person excluding VAT 

Selection of the above - 5 per person 

 


