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COLD CANAPES

Spiced Chickpea Scotch Egg (V)
Soft boiled quails egg coated in chickpeas, mixed beans, spices, harissa, coriander & bread
crumbs Egg. Gluten, Dairy

Beetroot & Goats Curd Tartlet (V)
Goats curd, beetrout, smoked paprika honeycomb & dill in a croustade

Pickled Vegetable Wrap V
Mixture of heritage pickled vegetables, fresh pomegranate, mint yoghurt wrapped in grilled
aubergine

Compressed Watermelon (VG)

Refreshing compressed watermelon with kalamata crumb, mint pesto & Coconut

Horseradish Cured Salmon
Home Cured Salmon with horseradish cream & citrus

Tuna Dashi Cracker
Dashi cracker with tuna, avocado, ponzu & lotus root

Crab & Cucumber Cup

Hand picked white crab meat, cucumber, miso mayonnaise, wasabi & soy pearls

Parmesan & Pork Sausage Roll
Country City Catering signature sausage roll with Cumberland sausage meat, crispy puff
pastry enclosed with grated parmesan and topped with spiced tomato & caramelised onion
chutney

Mini Ceasar Salad
Chargrilled chicken, smoked anchovies, caesar dressing served in a baby gem cup

Iberico Ham & Bocconcini
Iberico cured ham, bocconcini marinated in olive oil & roasted heritage tomato & truffle salt

Tartare Tart
Beef fillet tartare, pickled shallot, tarragon mayonaise & caviar served in a shortcrust tartlet

Duck Spring Roll

Shredded confit duck, hoisin sauce, cucumber & spring onion rolled in rice paper

All of our food is prepared in an environment where allergens are present, therefore, we
cannot guarantee that our food is suitable for individuals with allergies.
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HOT CANAPES

Tomato & Sage Arancini V
Sundried tomato, sage & parmesan arancini, breaded & deep dried

Smoked Cheddar Gouger V
Warm choux bun filled with smoked cheddar cheese sauce

Refried Bean Taco VG
Crunchy taco with refried black beans with fresh pinneaple salsa & chilli

Curried Panise VG
Panise server with roasted vegetables, cashew nut hummus and coriander

Salt & Chilli Squid
Crispy salt & chilli squid with saffron and garlic aioli

Crab Croquette
Fried brown crab croquette with romesco sauce

Grilled Rock Octopus + 50p supplement
Sous-vide rock octopus with chorizo aioli & coriander served on a crispy potato
croute

Pork Fritters
Mouth watering pulled pork fritters with crumbled black pudding & apple

Dorset Down Lamb Sliders
Lamb & mint burger in a homemade sesame seed brioche bun, baby gem & tzatziki
relish

Chicken Yakatori Skewers
Chicken thigh marinated in Asian flavours, skewered and grilled with baby leek

All of our food is prepared in an environment where allergens are present, therefore, we
cannot guarantee that our food is suitable for individuals with allergies.
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DESSERT
CANAPES

Chocolate Orange Macaroons
Chewy Almond macaroon shell with a orange chocolate
ganache filling

Mini Lemon Doughnuts
Homemade doughnuts with lemon curd filling

Rose & Raspberry Brownie Bites
Homemade chewy brownie with rose essence & dried
raspberry

Bakewell Tart Bites
Freshly baked almond frangipane & raspberry jam tart

Strawberry Tart
Sweet pastry case with créeme patisserie and glazed
strawberries

All of our food is prepared in an environment where allergens are present, therefore, we
cannot guarantee that our food is suitable for individuals with allergies.



