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Summer Canapés 

Fresh, seasonal and sublime 
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Bespoke Cuisine at HOME: 

¶ Private lunches and dinners 
¶ Banquets and weddings 
¶ Informal buffets and BBQ 
¶ Cocktail and canapés parties 
¶ Residential and holiday cooking 
¶ Weekend house parties 
¶ Picnics, shooting and fishing parties 
¶ Personal chef 
¶ Gourmet food delivery 

Bespoke Cuisine at WORK: 

¶ Boardroom lunches and dinners 
¶ Buffets 
¶ Corporate hospitality 
¶ Cocktail and canapés receptions 
¶ Product and company launches 
¶ Office lunches delivered 
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HOME CUISINE 
Bespoke in-house catering for the discerning palate  

Sublime food | Impeccable service | Inspired wine-matching | Fine wines and spirits | 
Sourcing the finest, local, seasonal ingredients | Full events management service |  
Crockery, glassware, cutlery and linen hire |  

BespokeCUISINE 

ά/ǊŀƛƎ ƛǎ ŀƭǿŀȅǎ ŀ ǎǘŀǊΤ ƎǊŜŀǘ ŦƻƻŘ ŀƴŘ ŜȄŎŜƭƭŜƴǘ ǎŜǊǾƛŎŜΦέ [ƻǊŘ ϧ [ŀŘȅ .ŀƭƴƛŜƭ 
άDǊŜŀǘ ŦƻƻŘ τ ǎƻƳŜ ƻŦ ǘƘŜ ōŜǎǘ ǿŜΩǾŜ ƘŀŘΦέ WƻƘƴƴȅ .ǳǘŜΣ aŀǊǉǳŜǎǎ ƻŦ .ǳǘŜ 
ά9ǾŜǊȅǘƘƛƴƎ ǿŀǎ ǿƻƴŘŜǊŦǳƭΥ ŦƻƻŘΣ ǎŜǊǾƛŎŜΣ ŀǘǘŜƴǘƛƻƴ ǘƻ ŘŜǘŀƛƭΦέ aǊ ŀƴŘ aǊǎ 
Larnach 
ά/ǊŀƛƎ ŀƴŘ ǘƘŜ ǘŜŀƳ ǿŜǊŜ ƎǊŜŀǘΣ ŀƴŘ ǘƘŜ ŦƻƻŘ ǿŀǎ ŜȄŎŜƭƭŜƴǘΦέ {ƛǊ CǊŀǎŜǊ ŀƴŘ 
Lady Morrison 
ά¢Ǌǳƭȅ ŜȄŎŜƭƭŜƴǘ ŦƻƻŘΤ ǿŜ ƘŀŘ ŀ ǿƻƴŘŜǊŦǳƭ ǘƛƳŜΦέ aǊ .ǳŦŦƛƴƛ 
ά/ǊŀƛƎ ǿŀǎ ŦŀƴǘŀǎǘƛŎΦ ¢ƘŜ ǎŎŀƭƭƻǇǎ ǿŜǊŜ ōŜǘǘŜǊ ǘƘŀƴ ǿƘŀǘ ǿŜ ƘŀŘ ƛƴ /ƭŀǊƛŘƎŜǎ 
ŀ ŦŜǿ Řŀȅǎ ƭŀǘŜǊΦέ wǘ Iƻƴ v 5ŀǾƛŜǎ at 
ά5ŜƭƛŎƛƻǳǎ ŦƻƻŘΣ ǿƘƛŎƘ ŜǾŜǊȅƻƴŜ ŜƴƧƻȅŜŘΦ ²Ŝƭƭ ŘƻƴŜΗέ aǊǎ / IŀǊǊƛǎ 
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Canapés Selection 

Cold 
 

Isle of Uist hot smoked salmon blinis with sour cream and chives 

Paté of smoked mackerel and horseradish on ciabatta toast 

Seared tuna with herbs, soy dipping sauce 

Fillet of beef on ciabatta toast with beetroot and balsamic pureé 

Filo parcels of roast fennel and feta with lemon and oregano  

Herbed scones with mascarpone, Parma Ham and pesto 

Slow-roast tomato tartlets with basil 

Char-grilled courgette rolls with ricotta 

Strips of griddled leg of lamb with Romesco sauce on ciabttta toast 

Smoked fillet of lamb and pea puree on ciabatta toast 

Tea-smoked duck, plum chutney and toasted brioche 

Handmade crispy duck pancakes with hoi sin sauce 

Foie gras with sauterne jelly on toasted brioche* 

Tartare of tuna 

Tartare of beef fillet 

Shot of gazpacho 

Shot of fresh pea soup 

 

_____ 

 

Hot  
 

Skewers of balsamic and bay-marinated beef 

Skewers of free-range chicken, sage and Parma Ham, herbed aioli 

Skewers of Moorish-marinated pork 

Mini ballotines of chicken in lemon, garlic and thyme 

Mini lamb koftes, cucumber and mint yogurt dip 

Pan-roasted king prawns with a dill and caper aioli 

Crab-filled choux puffs with lime and coriander 

Tea-smoked mackerel and quail egg tartlet 

Pissaladiere 

Provencal vegetable tartlet 

Potato and gruyere soufflés 

&ÖÈÛÚɀɯÊÏÌÌÚÌɯÈÕËɯÙÌËɯÖÕÐÖÕɯÔÈÙÔÈÓÈËÌɯÛÈÙÛÓÌÛÚɯ 

Parma Ham, Parmesan and sage puffs 

Rissoles of wild mushroom risotto 
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Quail roulade with juniper chutney wrapped in Parma Ham 

Mini fish cakes with sweet chilli dipping sauce 

Pea fritters with Parma Ham and feta 

Mayanmar chicken 

Parcels of fish and chips with pea purée 

 

______ 

 

Sweet 
 

Snobinettes of chocolate with amaretto mousse 

Mini chocolate brownies with crème fraîche  

Mini profiteroles with cherry cream and chocolate 

Mini lemon tartlets 

Crème brulée tartlets 

Chocolate ganache tartlets 

Vacherins of mango and passion fruit cream 

Honey and black pepper tuiles, rhubarb ice cream 

Filo horns with pistachio cream 

Brandy tuiles with apple mousse 

Strawberry shortcakes  

Millefeuile of peaches and vin santo cream 

Strawberry and elderflower jellies 

Mini Victoria sponge with strawberry conserve and Chantilly cream 

Banana beignets 

Mini baked Alaskas 

Almond puff pastry twists 

Black pepper tuile and marinated strawberries 

Shots of cherry soup with caramelised balsamic ice cream 

 

___ 

 

We use the finest, freshest, local produce to create sublime food 

and would be delighted to put together a bespoke menu for your occasion 
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