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Canapes 100% VEGAN

Peppery cundried tomato, feta cheese, rocket crese on crostini

Wild truffled mushrooms on crostini

Vegan tuna pate made of chickpeas, pickled cucumber on crostinmi
Hoicin lfegan duck, cucumber, cpring onions

Mini Spinach and peas camosas, mangs chutney

Crostini topped with Italian caponata vegetables & crispy caperc
Mini mushroom filo pastry bage & herby cream cheece

Vegan causage rollc with emoked paprika mayo

Edamame bean pate, cherry tomato calca on crostini

Confit cherry tomato with challsts, basi, marinated feta on ciabatta
(ebansece Aubergine, tomato and black olives, parcley on crunchy bread

Whipped Feta cheese, truffled wild mushrooms, parley cerved in a tartlet
Gluten free canapes

Sweet Potato cups, kale, carrot pickled claw, avocado mixed organic ceeds 6.F
Cucumber cups filled with avocado aioli and feta cheese G6.F

Zucchini rolle with cundried tomato and macadamia ricotta G.F

Beetroot lemon thyme and goat’e cheese b.F

Mexican baby potatoes, coriander aioli vegan mincemeat G.F

Haricca cpicy chicken, aioli, baby potato and coriander G.F

Served Hot

Potato Kibbeh croquettes with parcley mayo cerved hot
Thyme roasted Potato, lfegan Steak and garlic aioli
Italian polenta, bolsgnese meat and basil G.F



Fichlecs veqan fichcakes, ceaweed tartare cauce

Brazilian Pas de queijo stuffed with mushrooms & tarragon cream cheece G.F
(Leek, potato and cheddar tartlete

Brocolli croquettes with blue cheece

Simoked paprika and cheese croquettes , fennel crese

Mini tofu catay ckewers, Indian cucumber calad

Decsert/mini bites

Caramelized rum banana, chantilly and chocolate

Pacsion fruit posset Gluten free chort bread G.F

Eton mess, Englich berriee 6.F

Chocolate mousse & orange cerved in a tartlet

Double choc Browniec

Racpberry & dark chocolate ganache cups

Strawberry, tarragon cream cheese, basil and vanilla cerved in tartlet
Coconvt panacotta and raspberriec 6.F

VVegan Tiramiccu

Decostructed pineapple & clove cheesecake



