
S A V O U R Y  C A N A P E S

Chickpea,  pea,  carrot ,  courgette falafel  
with herbed yoghurt sauce
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Courgette,  feta,  spring onion & mint fr itters 
with avocado pâté

Mini  quiches (vegetarian)

Mini  quiches (salmon or bacon)

Samosa (mutton or lenti l  & spinach)

Asian chicken polpettes with 
sweet soya dipping sauce

Asparagus,  parmesan phyl lo rol ls  
(seasonal  avai labi l ity)  

Butternut,  leek & feta phyl lo tr iangles

Salmon and di l l  crème fraiche bl inis

Marinated chicken skewers with satay sauce

Salsiccia sausage rol ls  with tomato rel ish

Beef brisket and potato croquettes with
mustard mayonnaise

Tacos with Asian chicken and spicy coleslaw 

Tacos with roasted courgettes,  
mint dressing and feta

Hummus

Babaganoush

Tzatziki  

Chicken l iver and thyme pâté 

P L A T T E R S

Cheese platter with gorgonzola,  fresh asiago,  brie ,
preserves,  strawberries ,  grapes,  sourdough bread,
& biscuits 

With salami & Parma ham

S W E E T  T H I N G S

Chocolate brownie f ingers 

Whole cakes on catering menu 

C A N A P E  M E N U

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

24

24

24

24

24

24

24

24

24

24

24

24

24

24

200g tub
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200g tub

200g tub

per person

per person

each R13.50
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