
Antipasto Towers

Three cheeses, sliced salami, prosciutto, marinated feta
olives, bocconcini, chicken liver pate, crudités

trio of dips, lavosh, toasted fruit loaf

Canapes

Seared salmon skewers, blood orange
hollandaise, chives (gf )

Eggplant moule on toasted brioche
fried basil, labna (v)

Arancini balls of pumpkin & pea
romesco sauce (v)

Shredded pork in wonton cup
crisp asian salad, chilli jam

Zucchini fritters & dill yoghurt (v)

Bloody mary oyster shots (gf )

Mini beef yorkshire puddings
horseradish crème

Seared scallops
 ginger soy & chilli dressing (gf ) 

(v) vegetarian (gf ) gluten free
C O C K TA I L  R E C E P T I O N


