
Elegant, flavour-packed canapés served by our team as your guests mingle

over drinks.

C O L D  C A N A P É S

Chicken liver pâté
On toasted brioche with onion chutney

Scottish smoked salmon
On an oatcake with citrus cream cheese

Peppered mackerel pâté
Crostini with pickled cucumber

Hot smoked salmon blini
With mango & pineapple chutney

Classic tomato bruschetta V

Celery & smoked Applewood tartlets V

Whipped goats’ cheese V

On an oatcake with spiced tomato chutney

H O T  C A N A P É S

Mini Yorkshire puddings
With roast beef & horseradish

Onion bhaji V

With green pepper sauce

Sticky hoisin pork belly skewer
Pickled cucumber & sesame

’Nduja arancini
With spiced tomato sauce

Wild mushroom arancini V

With black garlic emulsion

Crispy haddock bites
With tartare sauce

Mini BBQ pulled pork tacos
Pickled onions & coriander

Haggis or veggie haggis bonbons
With Drambuie mayo

Honey & mustard chipolatas
With wholegrain mustard & thyme

Thai marinated chicken skewers
Lemongrass, lime & coriander

Canapés : served by our team during your drinks reception. V  Vegetarian
Vegetarian, vegan and dietary requirements happily catered for. Just let us know when you book.

W E E G R E E N E V E N T S . C O M    ·    I N F O @ T H E W E E G R E E N . C O M

W E E  G R E E N  E V E N T S
W e d d i n g  &  E v e n t s  C a t e r i n g    |    C o r p o r a t e  C a t e r i n g    |    F o o d  T r u c k s

E S T .  2 0 2 1

D R I N K S  R E C E P T I O N

CANAPÉS
Beautiful bites to start the celebration


