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45 guests

Selection of Canapes for guests on arrival to be circulated

Salmon Samosas – served warm (if possible)
Parma Ham, Fig and Blue Cheese Brushetta

Goats Cheese and Onion Marmalade Brushetta (v)
Prawn & Mangetout Skewers with Lemon Mayo Dip
Shots of Butternut Squash & Chilli Soup 

Hot Main Course : 
· Chicken Breast with Grilled Red Pepper and Black olive Tapenade, served with warm red salsa

· Salmon Fillets, topped with a Parmesan & Parsley Crust with a creamy sauce 6 portions
With
Wild Grain Rice

 Green Salad

Home Made Bread Rolls with butter
Choice of 2 desserts

White Chocolate & Raspberry Cheesecake 
Pear and Ginger Pudding
Served with pouring cream

Including 3 staff to circulate canapés, serve and clear away.  Hire of cutlery, plates and serving dishes.  Napkins supplied.          
£20 per guest plus VAT Based on 40 guests
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