Flamed Foods Co.

Menu

07814 044 887
woww.flamedfoods.co.uk

Canapés S

Our canapé appetiser options are all handmade, well seasoned, bites of flavour that will get your guests
talking and ready for their main course.

Grill Options: )
Please choose your favourite combination from the menu below; or contact us for our Recommended Dr 1nks

suggestion.
HeBest Specifically chosen to compliment this menu

. . . Pimm’s & Lemonade
Chicken Liver Parfait

Served on crisp toast and finished with fresh cucumber matchsticks bilsiiio Gl
Prosecco Borgo Col Alto
Smoked Salmon & Chive Pate e GO .
Served on crisp toast and finished with fresh chives Champagne Brut Nature Blanc de Blanc [er
Cru
Creamy Goat’s Cheese on a Parmesan Shortbread
Topped with caramelised red onion and fresh garden thyme
Tableware
Lamb Kofta Balls
Served warm with fresh Tzatziki Serve this menu with china plates and
stainless steel cutlery for £2.00 per person,
Thai Styl e Sweetcorn Fritters including staff to collect, clear and clean.

Finished with a sweet chilli drizzle

Mini Chorizo Sausages
Smoky, spicy and served warm

Mozzarella & Sundried Tomato Bites
Mozzarella pearls wrapped in a juicy strip of sundried tomato, and finished with a basil pesto

Mini Butcher’s Pork Chipolatas

Served warm with a honey and mustard glaze

Our canapé options are served on platters to your guests.

Three choices - £4.25 per person

BOOk_ing Enq u i ry Booking name:

Feel free to contact us for a consultation.

Four choices - £5.25 per person

Flamed Foods Co. is able to bring something ~ No. of guests: Date of booking:
special to any occassion so wed love to hear

from you. Telephone:

Email:



