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Sun-dried Tomato & MozzarellaArancini
Woodland Wild Mushroom, Truffle&ParmesanArancini
Asian Spiced Fish Cake

Duck Spring Rolls

Vegetable Spring Rolls

Chorizo Croquettes

Black Pudding & Apple Bonbons

Beef Short Rib Croquettes with Horseradish Mayo
Mini Lamb Kofta with MintYoghurt Dip

King Prawn Tempura with Sweet Chilli & Lime
Korean Fried Chicken Bites (Gochujang Glaze)

COLD CANAPES

Smoked Salmon & CremeCheese Vol Au Vents
Hummus & Smoked Paprika Bouchée
Pistachios & Pate Tartlets

Mediterranean Vegetable Quiche

Tomato & Basil Bruschetta

Sausage Rolls

Ploughman’s Skewers

Antipasti Board

Ruben Sandwich Skewers

Cheese Board, Celery, Grapes, Chutney, Crackers
Pate Vol au Vents

Mini Caesar Salad

Mozarella & Tomato Crostini

Roast Beef Crostini with Truffle Mayo

Tuna & Sesame Tartare Tartlet

PRICE INLUDES
Your ChoiceMenu
Setup equipments
Dishes Plates

Chef

HOW IT WORKS

Onthe day of yourevent,we’ll message you with our estimated time of arrival. We usually
arrive around 2 hours before service, and all details are agreed in advance to ensure
everything works perfectly for your needs.

We set up our catering area according to the menu requirements and venue specifications. Where
needed, we can arrange professional catering equipment such as ovens, fryers, and hot holding
lamps to ensure seamless service and perfect food quality.

Canapés can be served by waiters arranged by you, or we would be delighted to organise
experienced service staff on your behalf. We can also setup canapés on the table creating a nibble
station for your guests to enjoy.

Once service is finished, we clean the area we’'ve been working in and leave it in the same condition
as before we arrived.

PAYMENT

To secureyour booking, we require a 20% deposit.

The remaining amount can be paid in a way that suits you — we're happy to break payments
down into monthly instalments if needed.

The full balance must be paid no later than one week before the event.

PRICE

Price depends on several factors: date, location, menu choices, and number of guests. It is
priced individually as a addition to bigger packages.
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