
CANAPES 
 
 

The choice is endless with self contained nibbles, to toast based, pastry 
based and blini based. Savoury or dessert. And also a finger sandwich if you 
are wanting to take the edge off the appetite of the guests who have travelled 
a long way and probably not had time for a breakfast. 
 
Categories: Meat, Cheese, Fish, Vegetables 
 
You need to think what type you would like and then don’t overload the 
taste buds, select maybe between four to six selections, but at the end of the 
day the choice is yours. 
 
We price per head based on each person having four.  
 
Here are a few examples: 
 
Meat: home made chicken liver pate with brandy with a choice of toppings 
    home-made caramelised onion relish, 
    Olives 

Pepper dews 
Baby Yorkshire puddings filled with beef & 
horseradish cream or wholegrain mustard crème fraische 
Or Toad in the Hole (butcher’ own sausage with 
chutney) 
Black pudding surprise: a mini pastry case filled with a 
black pudding & blue cheese mix. 
Chicken & chorizo on skewers (chicken done in a 
homemade chat marinade lemon juice, coriander and 
mild spices) 
 
 Mini pizzas homemade, variety of toppings your choice 
 

Cheese:  Roquefort tartines:  blend of Roquefort & cream cheese 
   Topped with grapes  

Cucumber tartines:  a blend of cucumber & cream          
cheese topped with cucumber, very refreshing. 
Mini Jackets: roasted baby potatoes filled with cream 
cheese and chives. 



 
 

Fish:   Tuna Tartines: a mix of tuna, egg,capers and onions 
   Based on white bread with a pickled chilli topping.   

Mini Jackets: roasted baby potatoes filled with crème 
fraiche and caviar. 
Mango & Prawn Skewers: marinated in a lime& chilli  
dressing and served on skewers. 
Cream Cheese & smoked salmon: the ever popular old 
favourite on blinis 
Mini prawn cocktail: on a shell pastry case 
 
 

Vegetable:  Choice of  Home made: Onion Bhajis 
   Falafel;, mini Samosas 

all served with a home made yoghurt/ cucumber & mint 
dip. 
Tomato Confit : a blend of tomatoes, herbs & olives 
Served on a pastry base.( Or on crostini then it is vegan) 
Mini savoury Frittatas with mushroom or spinach 
Baby savoury scones with cheese,onion&olives 
Bloody Mary Tomatoes: baby tomatoes marinated in a 
spicy vodka, Worcestershire sauce mix, all the kick of a 
Bloody Mary in one bite with a salt dip. 
Baby tomatoes, mini mozzarella with basil and 
balsamic sauce. 
Homemade red pepper hummus on crostini (vegan) 
 
We pride ourselves in using top quality ingredients 
and wherever possible making things ourselves. 
 
Prices & £4.25 per head (4 per person) 

    
Another wonderful option: 
Stewarts’s homemade focaccia breads: with olive oil 
dips. 
 A selection of Stromboli (made with buffalo  
mozzarella, parmesan and garlic filling) 
Plain focaccia topped with rough cut sea salt & 
rosemary 



Focaccia baked with pancetta & onion 
Homemade oil dips: olive & lemon. Garlic oil, chilli 
oil. 
£2.95 per head. 
Homemade Humus is also an option 

 
 


