HARVEYS CELLARS CANAPÉ MENU
MEAT

FISH

Melon Cubes with Serrano Ham

Tuna Stuffed Tomatoes

Courgette & Feta Fritters

Juicy melon cubes individually wrapped in

Tomato halves stuffed with tuna and egg

Courgette fritters with crumbled feta cheese

Meatballs

Octopus Crostinis

Aubergine Gratin

Pork & beef meatballs with potato garlic

Crostinis topped with octopus marinated in

Crispy mini aubergine gratin fritters with

and parsley

garlic and parsley

cheese, tomato and basil

Chicken Skewers

Prawns Crostini

Veggie Quesadillas

Rosemary, courgette and lemon chicken

Crostinis topped with prawns and apple

Italian Scamorza cheese and sweet pepper

skewers

marinated in seafood sauce

quesadillas

Cajun Chicken Quesadillas

Salmon Crostinis

Ricotta Cheese Crostinis

Quesadillas filled with chicken marinated in

Crostinis topped with salmon, mascarpone,

Crostinis topped with ricotta cheese, spinach and

Cajun spices and topped with cheese & salsa

radish and capers

pine nuts

Bacon wrapped Roast Potatoes

Smoked Salmon Bellinis

Arancini

Dry cured smoky bacon wrapped around

Bellinis topped with smoked salmon, dill and

Rice balls stuffed with mushroom and mozzarella

crisp seasoned roast potatoes

cream cheese

and deep fried

Serrano ham

mayonnaise

VEGETARIAN

seasoned with lemon, chilli and mint

Chorizo & Blue Cheese Toasts
Bite-sized toasts topped with chorizo and
melted blue cheese

Goats Cheese Tartlets

£1.50 per canapé
Minimum order 50 canapés and minimum

Spanish Tortilla & Chorizo

order per type x 25

Individual tartlets filled with Mediterranean
roasted vegetables and goats cheese

Spanish Tortilla & Red Peppers

Spanish tortilla with onions and potato

Spanish tortilla with onions and potato topped

topped with roasted red peppers & chorizo

with roasted red peppers

DESSERTS
Crêpes

Tiramisu

Profiteroles

Mini crêpes filled with hazelnut chocolate,

An Italian classic! Layers of ladyfinger biscuits

Profiteroles (cream puffs) filled with sumptuous

bananas and cream

dipped in coffee, mascarpone cheese & cocoa

cream & topped with milk chocolate

Chocolate Brownies

Fresh fruit skewers

Harveys Mess Meringues

Chocolate brownies topped with

A seasonal fresh fruit skewer with a pot of

Our take on an Eton mess: Fresh fruits, crumbled

strawberries & cream

passionfruit flavoured dipping cream

meringue and lots of whipped cream … yum!

Please note that a 10% Service Charge will be added to your Canapé Costs
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