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CANAPÉ RECEPTION

MENU SUGGESTION

Parfait de Canard & Confit D’Orange on Ficelle 

Grape with Cream Cheese & Pistachio 

King Prawn with Fish Mousseline in Filo Basket 

Parmesan Shortbread Mozzarella & Sunblush Tomato 

Smoked Salmon with Salmon Mousse & Lemon Zest 

on Brown Bread 

£10.50 per person plus V AT

MENU A 09

Salmon & Prawn Terrine set on Salad Leaves

With a Sweet Balsamic & Lemon Dressing

********
Assorted Rolls with Butter

********

Roast Leg of Lamb served with a

Port & Redcurrant sauce

Melody of

Sugar Snap Peas, Green Beans & Glazed Baton Carrots

Baby Roast Potatoes

Dauphinoise Potatoes

********


Lemon Cheesecake

with a Strawberry Compote

********
Coffee & Tea
£27.50 per person plus VAT

MENU B 09

Gressingham Duck Parfait with Cranberry Compote

********


A Selection of Rolls with Butter

********


Traditional Roast Beef served with Yorkshire Pudding & Horseradish sauce

Melody of Vegetables

Baby Roast Potatoes

Horseradish Mash

********


Chilled Pear Tart with Clotted Cream

& Dark Chocolate Sauce

********
Coffee & Tea
£27.50 per person plus VAT

MENU C 09

Fanned Melon slices with a Confit of Mango

********


A Selection of Rolls with Butter

********


Breast of Chicken in a White Wine & Tarragon Sauce topped with Leeks & Smoked Bacon

Spaghetti of Carrot with Sugar Snap

Peas & Whole Green Beans

Baby Roast Potatoes

********


Chocolate & Pear Brownie

topped with Clotted Cream

********


Coffee & Tea

£29.00 per person plus VAT

MENU D 09

Mixed Leaf Salad with Strips of

Poached Lemon Chicken, Croutons & Smoked Bacon

********


A Selection of Rolls with Butter

********


Roast Fillet of Salmon with a Champagne & Pink Peppercorn sauce

Melody of Mixed Vegetables

Lyonnaise Potatoes

********


Homemade Vanilla Crème Brulee with a

Blackberry & Apple Compote 

********


Coffee & Tea
£30.50 per person plus VAT

MENU E 09

Salmon & Asparagus Terrine with 

Lemon Grainy Mustard Dressing 

********


Assorted Rolls with Butter

********


Supreme of Chicken with a White Wine & Tarragon Sauce 
Melody of Green Vegetables

Minted New Potatoes

********
Citrus Mousse in Tulie Baskets with Blueberry Compote

********


Coffee & Tea

£29.50 per person plus VAT

MENU G 09

Goats Cheese & Red Onion Tart

with Balsamic & Red Onion Chutney 

********

A Selection of Rolls with Butter

********

Speciality Sausages & Parsnip Mash with

a Red Wine & Red Onion Gravy

Melody Of Vegetables

********


Chocolate Pecan Pie  with Cream

********


Coffee & Tea
£27.00 per person plus VAT

MENU H 09

Tomato & Mozzarella Cheesecake on mixed leaves

with Sunblush Tomato & Balsamic Dressing

********
A Selection of Rolls with Butter

********

Breast of Chicken in a Dijonnaise Mustard Sauce

topped with Lightly Cooked Asparagus

set on Potato & Spinach Rosti

Melody of Market Vegetables

Minted New potatoes

********


Chilled Pear Tart with Clotted Cream

& Dark Chocolate Sauce

********


Tea & Coffee
£29.00 per person plus VAT
MENU J 09

Salmon ,Prawn & Asparagus Terrine with a

 Marie Rose  Dressing

********


A Selection of Rolls with Butter

********

Breast of Chicken filled with a Wild Mushrooms wrapped in Parma Ham with a Masala Wine Sauce

Sauté Potatoes

Melody of Vegetables

********


Traditional Lemon Citrus Tart

with Red Fruit Compote

********


Tea & Coffee
£29.00 per person plus VAT

MENU K 09

Chilled Pink Poached Salmon on a Nicoise Salad

********


A Selection of Rolls with Butter

********

Magret Duck Breast with Orange & Cranberry Jus

set on a Spinach & Potato Rosti

Melody of Market Vegetables

Minted New Potatoes

********


Apple & Summer Fruit Filo with 

Clotted Cream

********


Coffee & Tea
£30.50 per person plus VAT

MENU L 09

Fillet of Beef Carpaccio with

Wild Rocket & Parmesan salad

********


A Selection of Rolls with Butter

********

Breast of Chicken with a Double Gloucester Sauce 

set on a Rosti with

Melody of Vegetables

Baby Roast Potatoes

********


White  & Dark Chocolate Indulgence with

Chocolate Sauce & Red Fruit Compote

********


Coffee & Tea
£29.50 per person plus VAT

MENU N 09

Homemade Trout Mousse wrapped in Smoked Salmon

served with a Dill Sauce

********


A Selection of Rolls with Butter

********

Fillet of Beef with a Burgundy Wine Jus

Confit of Roast Vegetables & Lentils

Gratin Potatoes

********


Homemade Crème Brulee with

Slices of Grand Marnier Orange

********


Coffee & Tea
£34.50 per person plus VAT

MENU O 09

Chicken, Ham & Asparagus Terrine on

Citrus Dressed Leaves

********


A Selection of Rolls with Butter

********

Roast fillet of Salmon served with a

White Wine & Spinach Cream sauce

Melody of Green Vegetables & Spaghetti of Carrots

Baby Roast Potatoes

********


Panacotta dessert with a

Mango Fruit Salsa

********
Coffee & Tea
£30.50 per person plus VAT

MENU Q 09

Ribbons of Smoked Salmon wrapped around Curly

Endive Salad drizzled with Basil, Red Pepper & Balsamic Dressing

********


A Selection of Rolls with Butter

********

Roast Lamb Rump with a Port & Redcurrant Sauce

set on Parsnip Mash

Melody of Market Vegetables

Sauté Potatoes

********


Apricot Tart dusted with Cinnamon

served with Crème Anglaise

********


Coffee & Tea

£34.50 per person plus VAT

MENU S 09

Red Onion & Goats Cheese Tart with 

Caramelised Onion

********

Assorted Rolls with Butter

********

Poached Salmon in a Champagne &

Pink Peppercorn sauce

Melody of Market Vegetables

Minted New Potatoes

********

Individual Red Fruits Pavlova

with Grand Marnier Cream

********

Coffee & Tea
£30.50 per person plus VAT

