\‘q > Loch Fyne Smoked Salmon and cream cheese blmls w1th a caviar top and dill finish

> \ i : Y_ekit_ori tige'r praw_'n's served with a fresh Yakatori glaze : "
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\( -Roasted Beets, with welsh goats cheese crostini’s and a grated citrus zest finish
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N Watermelon, serrano ham and minted feta skewers -

{78 LBQ\ Fyne Smoked Salmon and cucumber cream cheese served on a thick rye toast™.__

Assortment of Handmade Sushi Nori rolls (Fish ahd vegetarian fillings) *ﬁ -
Quails eggs and caviar |

Individual savoury scones served with a homemade Bacon Jam

Sweet potato and ginger filo parcels with a cucumber and mint dip

Spicy praWn crostini with an avocado mousse and bacon sprinkles 4
Crab with Salmon Mousse & Frisee on Rye Bread

Mongolian Lamb served in a baby gem lettuce leaf and topped with finely chopped

red chillies, mango and spring onions

Gourmet Canapés priced at £2.95 each

www.inanyeventcatering.co.uk
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