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What better way is there to start your celebrations than with a mouth-
watering choice of reception canapés? We have put together a delicious
selection of canapés, to suit varying tastes and budgets, all of which are

handmade by our team of award-winning chefs at Wyboston Lakes.
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RECEPTION CANAPES

Please choose your canapés from the list (minimum number of 3 canapés per guest)

VEGETARIAN SEAFOOD MEAT
Tartlet of Blue Cheese Smoked Salmon and Crab Filo Carpaccio of Beef
with Pear and Walnut a with Black Olive Tapenade, Rocket and Pesto
a Smoked Haddock and Welsh Rarebit ) B
Basil and Smoked Cheese Croustade o Cumin Scented Kofta Brochettes
. Beetroot Gravadlax with Minted Yoghurt Dip
. . . . w
Aubgrgme and Pine Nut Fritters with Sauce Remoulade Oriental Duck Pancakes
with Roasted Tomato Sauce 8 . -
with Dipping Sauce
@ Panko Crusted Prawns .
Ricotta and Sage Choux Pastries a Filo Tarts
w Spiced Crab Cake with Smoked Chicken,
Potato Latkes with Mango Chutney and Coriander Black Olives and Parsley Pesto
with Sour Cream and Bramley Apple a

Parma Ham
with Roasted Tomato




