CanapZs @ £1.25 per canapZ per person

CanapZs are moorish eye candy appetisers perfect for the simplest of gatherings
to the most elegant of formal cocktail parties. When selecting canapZs we are
more than happy to make suggestions and discuss appropriate quantities. Our

sample menu below is just a taster of our vast canapZ list and dependant on your

event or requirements a bespoke canapZ menu can be created just for you!

The following quantities are purely a guideline to help you with vour
planning:

¥ Pre-lunch or dinner drinks P 3 different canapZs per guest.
¥ 1-2 hour drinks party B 10 different canapZs
¥ Wedding/Corporate Reception B 12 canapZs per guest B 10 savoury and 2
sweet canapZs

Hooley Sha-mooli® Delectable Hot CanapZ Menu

Wild Rice and Spring Onion Pancakes with avocado lime salsa (served hot and v)
Honey Mustard and Prosciutto Palmiers (served hot)
Artichoke and Gorgonzola Focaccine (served hot and v)
Baby Baked potatoes with a sweet chilli cre me fraiche (served hot and v)
Chorizo Puffs (served hot)

Hooley Sha-mooli® Delectable Cold CanapZs Menu

Beetroot Rosti with smoked trout and horseradish mousse
Tostaditas with blackened snapper, peach relish and sour cream
Japanese noodles on China Spoons
Parmesan and rosemary shortbreads with roast cherry tomatoes and feta (v)
Chive pancakes with creme fraiche and red onion confit (v)
Aubergine Caviar Crostini (v)

Corn Cups with Papaya, Avocado and Pomelo Salad (v)

Soy and Tomato Cocktail Sausages
Fennel Marinated Feta and Olive Skewers (v)

Filo Tartlets with Bang Bang Chicken
Lemongrass and Tomato Soup Sips (V)

Crostini with Asparagus and Wild Mushroom (v)

Mini Polenta Muffins with Smoked Trout and Wasabi mayonnaise
Baba Ganouj served on herbed pancakes (v)

Mini Crab Cakes with a Coriander Paste
Crunchy Thai Chicken and Peanut Cakes
Parmesan crisps with Goats Cheese Cream (V)

Hooley Shamooli Catering: Proprietor Jo Sainty: Telephore 07718 915571 for
further enquiries e-mail enquiries@hooley-shamooli.co.uk



Sweet CanapZs £1.25 per canapZ per person

Mini Mango Galettes
Shortcake hearts with strawberries and cream
Kiwi and Passion fruit mini pavlovas
Mini Chocolate Truffle Cakes
Mini Lemon Meringue Kisses
Passion fruit and Lime Tartlets
Chocolate Dipped Strawberries

We strive to support local suppliers and use seasonal, organic produce wherever
possible. Taking the time, care and attention to provide homemade food to be
enjoyed by all. For further enquiries please call B Jo on 07718 915571 or e-mail
enquiries@hooley-shamooli.co.uk
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