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Menu

nibbles on arrival

Parmesan fricos
black & green olives marinated with lemon, thyme & red chilli

Summer baskets of erudite
lined with fresh herbs,
cauliflower, red and yellow peppers,
radishes, cucumber,
heritage carrots, cherry vine tomatoes & peeled quail’s eggs
with lemon aioli to dip

Summer Grissini
wild rocket & Parma ham






Menu

wedding canapés

served hot

Fillet of beef

with fondant potato & horseradish creme fraiche

Cherry vine tomato tartlets
with tapenade

Truffled mushroom croquettes

Roasted marinated fillet of lamb

on a rosemary skewer with salsa verde to dip

served warm

Smoked Salmon, potato pancake

& horseradish creme fraiche



Menu

wedding canapés

served cold

Carpaccio of beef
truffled mascarpone & wild rocket

Salmon ceviche
avocado tomato & chilli on tortilla chips

Pickled globe chilli

smoked aubergine, mint & pine nuts

Raw tune with salsa verde

smoked aubergine on a crostini

Parma ham, feta § watermelon brochette
with mint syrup to dip

Smoked swordfish wrap
with ricotta, chilli, lemon & dill

Truffled goats cheese

with red onion marmalade & Parmesan cup






