
CANAPÉS
MENU
Build you own menu



OUR MENU

Warm Beer Battered Tempura Prawns
Warm Crispy Vegetable Spring Rolls

BBQ Peppered Maple Sirloin Tips wrapped in crispy Pork
Belly

Mini Smoked Salmon and Cream Cheese Bagels
Mini Salsa Melba Toast Brushetta

Smoked maple and pepper pigs in blankets on bamboo
skewers 

Pepperdews stuffed with feta cheese 
Honeydew melon marinated in port served at room

temperature 
Mini charcuterie salami, chorizo and arugula cocktail

wraps 
Char grilled garlic butter shrimp served on a skewer 
Devilled eggs, pickled beetroot & fresh peas shoots 

Smokehouse BBQ chicken skewers 
Crispy filo pastry prawns with sweet chilli dip 

Halloumi cheese, crispy pan seared in extra virgin olive oil
& fresh thyme 

Build your own - choose 5 canapés
per person, 1 of each variety



GOT A SWEET TOOTH?

Mini chocolate fudge brownie 
Lemon drizzle cake 

Victoria buttercream & raspberry jam sponge 
Mini apple & blackberry crumble pots with hot custard 

Mini sherry trifles 
Mini fresh fruit pavlova 

Deep fried battered semi sweet chocolate caramels,
battered in soda water & flour 

Mini New York Cheese cake bites 
Hot mini pancakes with maple syrup drizzle  

Add dessert canapés £6.25 per person 
Choose any 3 mini desserts

China cocktail plate, napkin and
executive hospitality staff provided



www.chefdelamaison.co.uk

6 The Manor Grove Business Centre Vicarage Farm Road 
Fengate, Peterborough 
PE1 5UH

01733 332122

Info@chefdelamaison.co.uk

WE LOOK
FORWARD TO
CATERING FOR YOU

mailto:Info@chefdelamaison.co.uk

