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Canapé menus

Minimum canapé order: 25 guests for menus 1, 2 or 3  

n = contains nuts, d = dairy-free, g = gluten-free, ve = vegan, v = vegetarian  
All products produced in a kitchen that handles nuts

15Hatfields 1 

Slow Roast Tomato, Basil & Mascarpone (v, g) 
Jerk Chicken & Orange Skewer (d) 

Hot Roast Salmon Sour Bread 
Smoked Lamb with Artichoke Puree 

Crisp Cheese Risotto Arancini (v) 
Chargrilled Courgette & Red Peppers with  

Houmous (ve)  
English Fillet & Coleman’s (d) 

Trout Crostini  

15Hatfields 2 

Tomato Bruschetta (v) 
Feta & Honey Crostini (v) 

Bella Lodi Shortbread with Basil Pesto (v)  
Salmon Teriyaki (d) 

Goat’s Cheese & Cashew (v, n)  
Soya & Honey Beef (d) 

Hot Roast Salmon Sour Bread Aubergine  
with Pomegranate (v, g) 

 
 

15Hatfields 3 

Thai Chicken Salad Wonton Cup (d)  
Broccoli Picante (ve, g)  

Trout Crostini 
Crostini with Pea & Mint (ve)  

Feta & Honey Crostini (v)  
Teriyaki Beef (d) 

Fig & Stilton on Oatcake (v)  
Salmon Teriyaki (d)  

 

Sweet canapés 

Berry Mousse in Chocolate Cup  
Lemon Meringue Tartlet  

Fresh Fruit Tartlet  
Sheba Chocolate Tartlet (v, n)  

Fruit Kebab (ve, g, d) 

 


