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CANAPE’S SAMPLE MENU 
 
 
DIPS & NIBBLES PLATTER 
 
Cheese Platter  
Imported cheese, local cheeses, crackers, crostini, lavash, grapes and Apple chutney 
Hummus 
Red pepper Hummus  
CAARA Basil Pesto  
Smoked Aubergine Dip  
Roasted Garlic & Cucumber Tzatziki   
Paprika Lavash  
Sesame Lavash  
Foccacia Crostini  
 
VEGETARIAN CANAPE’S  
 
European 
 
Goats cheese crostini with onion marmalade, brulee fig  
Arrancini - Mozzerella & Pesto or Saffron & Tomato chutney  
Roasted Red Pepper & Goats Cheese Bruschetta  
Spinach and Feta Filo Rolls - Red Pepper Aioli, Shaved Parmesan  
Asparagus Filo Rolls, Hollandaise, Shaved Parmesan –  
Caramelized Pear & Blue Cheese Tart Candied Walnut  
Goats Cheese Croquettes - Spicy Tomato Relish  
Mini Falafels - Beetroot Za’atar, Pine Nuts  
CAARA Basil Pesto & Tomato Bruschetta  
Wild Mushroom Tartlets, Brûlée Figs & Thyme-  
Asparagus & Gruyere Tartlet  
 
Asian 
 
Spring Roll, Spicy Sakay Sauce  
Nasu Moro Miso, Sesame Smoked Eggplant, Shiro Miso & Honey  
Garden Vegetable Tempura – Chilli Mascarpone / OR Nampla  
Petite Vegetable Nori Rolls, Wasabi Mayonnaise, Lime Ponzu  
 
Indian 
 
Sweet Potato Samosa, Spiced Fig chutney  
Aloo Chop, Spicy Apple & Tamarind Chutney  
Tandoori Paneer Malai Tikka, Zaatar & Sumac  
Malai Paneer, Sumac Za’atar 



	  

	  

Tandoori broccoli, spiced yogurt marinade Bruschetta  
Tandoori Dum Aloo with sour cream & chives  
Green Beans & Potato Kebab  
Dahi & Gulawat Kebab  
Tandoori Mushroom with herb cream  

 
FISH & SEAFOOD CANAPES  
 
European 
 
Grilled Prawn, Romesco Sauce  
Norwegian Salmon, Home-made Bagel, Vanilla Crème Fraiche, Dill Glaze  
Classic Fish & Chips, Tartar Sauce  
Smoked Salmon Rosette, Caper Cream Cheese, Lumpfish Caviar on Sourdough Crostini  
 
Asian 
  
Crispy Calamari, Aioli (Also option prawn) with Thai Dipping Sauce  
Rock shrimp tempura, Japanese mayo, chili  
Thai Fish Cake, Asian dipping sauce  
Grilled Prawn Balchao  
 
MEAT CANAPES  
 
European 
 
Chicken Skewer, Cucumber Ribbon, Tzatziki 
Cajun Grilled Chicken, Tomato Olive Caper Salsa 
Panko crusted chicken strips & chips -  
Chicken Liver Parfait on Sourdough, Pickled Shimiji  
Sumac Roasted Chicken crostini, Preserved Lemon & Coriander  
Confit Duck, Orange Crostini 
Cocktail Sausages, Honey & Mustard- 
 
Indian 
 
Chicken tikka  
Galouti Kebab, Peanut & Mint Chutney  
Boti Kebab onion salsa  
Lamb Kofta, Yoghurt & Tahini  
Butter Chicken tartlet  
Prawn Dhingra  
Panko Crusted Amritsari Fish  
 
 

 



	  

	  

 
FLYING BUFFET SAMPLE MENU 

 
 
VEGETARIAN 
 
Mini Mac ‘n’ Cheese  
Wild mushroom & truffle Mac n Cheese  
Aubergine Parmigiano  
Wild Mushroom Risotto 
Pomme dauphinois  
Jacket Potato, Sour Cream, Bacon & Chive  

Lemon & Rocket Pesto Rissotto  
Caramelised Garlic Tart  
Tomato & Feta Quiche  
Goats cheese, pesto & cherry tomatoe quiche  
Mini Vegetarian Sliders with Portobello & Caramelized Onion and Ementhal  
Bocconcini & Farmlove tomato Skewers with pesto – 
Gourmet Chips, Chilli, Parmesan & truffle or mixed herbs or rock salt & aioli 
 
NON-VEGETARIAN 
 
Fish & Chips in mini cones, Tartar Sauce 
Malay Prawn Curry & Steamed Rice- 
Braised Chicken Canelloni, Spinach & Tomato Sauce  
Chinese wok fried noodles with chicken, prawn or vegetables 
Chinese Wok Fried Noodles with Shitake  
Bacon & leek quiche 
Bangers & Mash- whole grain mustard mash, port & onion gravy  
Mini Shepherd’s Pie  
 
ASIAN 
 
Spinach & Date Dimsum, Pomegranate, Layu Chilli Oil  
Wild Mushroom Gyoza, Fig Kabayaki  
Steamed Shrimp Shumai Dumplings – 
Spicy Chicken Wontons, Sweet Chilli Sauce 
Steamed Chicken & Chive Dumpling  
Lamb Sui Mai  
Roasted Duck Wraps, Hoisin Sauce  
 
GOURMET PIZZA STATION 
 
CAARA Basil pesto pizza  
Classic Margherita with Fresh Rocket Pizza  
Potatoe & Truffles 


