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Canapes
all canapes are individual bite size pieces

Ham Hock Terrine - Pickled Apple - English Mustard
Home Smoked Duck Breast — Soya Glazed Asian Vegetables
Duck Kofta — Coriander Yogurt
Chestnut Stuffing Balls - Gravy
Slow Cooked Belly Pork — “Crackling” — Roast Apple Sauce
Hand Rolled “Pigs in Blankets”, Cranberry Sauce

Scottish Smoked Salmon & Cream Cheese Roulade — Black Pepper
Peppered Mackerel Rillette — Pickled Cucumber
B-B-Q Sardines In “Toast”
“Popcorn” Spiced Salmon — Coriander Yogurt
Cumin Tuna Rolls — Soya Glazed Spring Onion Salad
Crab “Souffle” — Toasted Sour Dough

Cherry Tomato — Pea & Mint Guacamole
Marinaded Aubergine — B-B-Q Haloumi — Harissa
Sweetcorn & Coriander Arancini
Rose Harissa & Cream Cheese Roulade — Grilled Courgettes
Smoked Paprika Palmiers
Roast Brussel Sprouts - Toasted Hazelnuts
Crisp Artichoke Wedges — Goats Curd
Tempura Broccolis — Chilli Salc

Lemon Meringue Pie
Christmas Pudding “bonbons” - Brandy Custard
Salt Chocolate Macaroons
Mini Mince Pies

Toasted “Parma Violet” Marshmallows

Further vegan and other dietary items available upon request
gf - g]uten free / df - dairy free /v — vegetarian / vg - vegan

07539 422 103

simon@chefsimonmckenzie.com
www.chefsimonmckenzie.com
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