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ThymeZ2Dine......

Where Creativity
meets Quality

Thyme2Dine-Private Chef Services
John 07724179812
thyme2dinel01@gmail.com
www.thyme2dine.net



Canapés Menu

We will provide 4 savoury and 2 sweet item per person.
Choose from the below suggestions and a bespoke menu will be created.

£6.50 per person
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TARTLETS FILLED WITH:

Blue Cheese with Pear and Walnuts (V)
Creamy Chicken Korma & Toasted Almonds
Salmon and Dill
Smoked Bacon, Parmesan and Sage

Cheese & Onion Tart (V)

MINI SKEWERS OF:
Chicken Fillet marinaded in lemon and tarragon
Sun Blushed Tomato, Buffalo Mozzarella & Fresh Basil Skewers (V)
Ham and Melon

Feta & Roast Pepper Spears (V)

ON CROUTE:
Smoked Salmon Pate with Melba Toast

Blue Cheese with chutney and Grape on Triangle Toast (V)

BITE SIZE
Scottish Smoked Salmon Bilini
Caramelised Red Onion Crostini
Bacon & Brie Crostini
Roast Chicken with Stuffing & Cranberry sauce served in a Yorkshire pudding
Mini Beef and Horseradish Yorkshire Puddings

SWEET
Petit Fours
Scones with Fresh Cream, Jam & Strawberry
Mini Cheese Cakes

Mini Belgium Chocolate Cups filled with Flavoured Mousse
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