
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENUCANAPÉS 
  

Crostini & Blinis… 
 

 

Basil Pesto, Parma Ham, Roast Pepper & Parmesan Crostini 
Duck Confit with Plum & Spring Onion on Walnut Toast 

Smoked Salmon Blini topped with a Soured Cream, Beetroot & Horseradish Relish  
Homemade Chicken Liver Pate Blini with Smoked Bacon & Orange Zest 

Blini topped with Dressed Crab, Chives & Tabasco 
 Dolcelatte with Fig Chutney & Grape on Triangle Toast (V) 

Sourdough Crostini topped with Goats Cheese & Balsamic Roasted Strawberries (V) 
Stilton & Apricot Blini with Raspberry Drizzle (V) 

Roast Pepper Tapenade, Smoked Feta & Artichoke Toast (V) 
Pesto, Feta & Roast Pepper Crostini (V) 

 
Mini Skewers… 

 
 

Sweet Teriyaki Chicken Fillet 
Chicken Thigh with Chorizo & Sweet Piquanté Pepper 

Skewered King Prawns with Ginger, Garlic & Lime 
Gourmet Mini Sausage glazed with Sweet Chilli & Toasted Sesame Seeds 

Milano Salami & Polish Kabanos with Kalamata Olive 
Fresh Poached Salmon with Furikake Wasabi Sprinkles  

Black Forest Ham & Melon 
Sun Blushed Tomato, Buffalo Mozzarella & Fresh Basil Caprese Skewers (V) 

Chargrilled Haloumi, Basil & Roast Pepper Spears (V) 
 

 
 
 
 
 
 

*All prices subject to VAT  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENUCANAPÉS 
  

Tartlets… 
 

 

Prawns with Lemon & Cracked Black Pepper  
Dressed Crab Meat & Crayfish Tails with Fresh Ginger, Lemon & Spring Onion 

Lancashire Blue Cheese with Pear & Walnuts (V) 
Sage Green Pastry Cups filled with Colston Bassett Stilton & Rhubarb Chutney (V) 

Creamy Goats Cheese & Balsamic Roasted Figs (V) 
Spinach, Feta, Olive, Roast Peppers & Pine Nuts (V)  

 

Cocktail Sandwiches… 
 

 

Mini Tin Loaf Breads with Ham Hock & Wholegrain Mustard  
Mini Rye Bread Sandwiches with Iberico Ham, Fresh Basil & Parmesan Shavings 

Mini B.L.T Club Skewers  
Skewered Reuben Club with Salt Beef, Gherkin, Mustard & Monterey Jack  
Rye Bread with Plump Prawns in a Zesty Spring Onion & Lemon Dressing  

Mini Sliced with Rare Roast Beef & Horseradish Chutney  
Bagels with Gravadlax Salmon, Cream Cheese & Watercress  

Hoi Sin Duck Tortilla Cornets 
Mini Ciabattas with Fresh Mozzarella, Sun Blushed Tomatoes & Pesto (V)  

Mini Croissants with Brie, Redcurrant Relish & Grape (V) 
Walnut Bread with Mature Cheddar & Caramelised Onion Chutney (V)  

Beetroot Tortilla Wrap Spiral with Greek Salad (V) 
 

 
 
 
 
 
 

*All prices subject to VAT  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENUCANAPÉS 
 
 

Pastry & Pies… 
 

 

Teeny Hand Raised Pork & Cranberry Pie 
Individual Handmade Mini Quiche in Herbed Pastry (V) 

Mini Stone Baked Tomato, Mozzarella & Fresh Basil Pizza (V) 
Mini Cheese Scone topped with Stilton & Homemade Piccalilli (V) 

Wild Mushroom & Truffe Arancini (V) 
 
 

Sweet Treats… 
 

 

Fresh Berry Tartlet with Creme Patisserie 
Charcoal Black Tartlet with Salted Caramel, Belgian Chocolate & 23 Carat Gold Shavings  

Mini Banoffee Choux Bun 
Tiny Shortbread with Clotted Cream & Strawberries 

Pecan Pie Tartlet 
Triple Chocolate Brownie Bite with Belgian Chocolate 

Chocolate Caramel & Hazelnut Tartlet 
Belgian Chocolate Dipped Strawberries 

Assorted Pastel Lustre Macarons 
Teeny Jam Tartlets 
Fresh Fruit Skewers  

 
 
 
 
 
 
 
 

*All prices subject to VAT  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENUCANAPÉS 
 
 

Vegan… 
 

 

Filo Tart with Sautéed Garlic & Parsley Mushrooms 
Wholemeal Tortilla Wrap Spiral with Chunky Homemade Hummus & Coriander 

Vegan Cream Cheese & Caramelised Onion Tartlet with Beetroot Chutney 
Tapenade & Roast Pepper Crostini 

Sun Blushed Tomato, Artichoke Heart & Olive Skewer 
Mini Vegan Sausage glazed with Sweet Chilli & Toasted Sesame Seeds 

Tiny Scones with Vegan Cream & Strawberries 
Pressed Raw Fig & Coconut Bite 

Fresh Fruit Skewers  
 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*All prices subject to VAT  
 



  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENUNORTHERN DELIGHTS 
  Savoury… 
 

 

Skewers of Chicken Thigh & Panko Crumb Bury Black Pudding 
  Mini Yorkshire Puddings with Rare Roast Beef & Horseradish Cream 

'Curry Mile' Turmeric Tart Cases filled with Spiced Chicken & Toasted Almonds 
  Morecombe Bay Potted Shrimp Toasts 

Gourmet Mini Sausages Glazed with Duerr’s Manchester Marmalade & Caraway Seeds 
  Teeny Handraised Pork & Cranberry Pies 

BLT Club with Cheshire Smokehouse Bacon 
  Savoury Mini Eccles Cakes with Minted Lamb, Pea & Potato 

  Blinis with Homemade Chicken Liver Pâté & Vimto Jam 
'Manchester Eggs' - Pickled Quail Eggs, Pork, Black Pudding & Panko Crumb  

Mrs Kirkham’s Cheese & Onion Tartlet (V) 
  Crostini with Lancashire Blue, Sweet Mango Chutney & Walnuts (V) 

  Radish Pink Pastry Cups with Kidderton Ash Goats Cheese & Balsamic Roasted Beetroot (V) 
Homity Pies with Lancashire Cheese, Leek & Mustard (V) 

  Mini Hovis Sliced with Tasty Lancs & Homemade Piccalilli (V) 
 

Sweet… 
 

 

Real 'Made in Eccles' Cakes 
All Butter Manchester Tart with Duerr’s Raspberry Jam & Toasted Coconut   

 Tangy Lemon Fool with Vimto Coulis & Buttery Shortbread 
  Mini Lemon Scones with Strawberry Jam & Carron Lodge Clotted Cream 

Vimto Manc-arons  
 

 
 
 
 
 

*All prices subject to VAT  
 


