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Can ap Žs @ £ 1 .2 5  p er  can ap Ž p er  p er son  

 
CanapŽs are m oorish eye candy appet isers perfect  for the sim plest  of gatherings 

to the m ost  elegant  of form al cocktail part ies. When select ing canapŽs we are 
m ore than happy to m ake suggest ions and discuss appropriate quant it ies. Our 

sam ple menu below is just  a taster of our vast  canapŽ list  and dependant  on your 
event or requirem ents a bespoke canapŽ m enu can be created just  for you!  

 
Th e f o l low in g  q u an t i t ies ar e p u r ely  a g u id el in e t o  h elp  y ou  w i t h  y ou r  

p lan n in g :  
 

¥ Pre- lunch or dinner drinks Ð 3 different  canapŽs per guest . 
¥ 1-2 hour drinks party Ð 10 different  canapŽs 

¥ Wedding/ Corporate Recept ion Ð 12 canapŽs per guest  Ð 10 savoury and 2 
sweet  canapŽs 

 
Hoo ley  Sh a- m oo l iÕs Delect ab le Hot  Can ap Ž Men u  

 
Wild Rice and Spring Onion Pancakes with avocado lim e salsa (served hot  and v)  

Honey Mustard and Prosciut to Palm iers (served hot)  
Art ichoke and Gorgonzola Focaccine (served hot  and v)  

Baby Baked potatoes with a sweet  chilli cr• m e fraiche (served hot  and v)  
Chorizo Puffs ( served hot )  

 
Hoo ley  Sh a- m oo l iÕs Delect ab le Co ld  Can ap Žs Men u  

 
Beet root  Rost i with sm oked t rout  and horseradish m ousse 

Tostaditas with blackened snapper, peach relish and sour cream  
Japanese noodles on China Spoons 

Parm esan and rosem ary shortbreads with roast  cherry tom atoes and feta (v)  
Chive pancakes with cr• m e fraiche and red onion confit   ( v)  

Aubergine Caviar Crost ini (v)  
Corn Cups with Papaya, Avocado and Pom elo Salad (v)  

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

Filo Tart lets with Bang Bang Chicken 
Lem ongrass and Tom ato Soup Sips (v)  

Crost ini with Asparagus and Wild Mushroom  (v)  
Mini Polenta Muffins with Sm oked Trout  and Wasabi m ayonnaise 

Baba Ganouj  served on herbed pancakes (v)  
Mini Crab Cakes with a Coriander Paste 
Crunchy Thai Chicken and Peanut  Cakes 

Parm esan crisps with Goats Cheese Cream  (v)  
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Sw eet  Can ap Žs £ 1 .2 5  p er  can ap Ž p er  p er son  

 
 

Mini Mango Galet tes 
Shortcake hearts with st rawberries and cream  

Kiwi and Passion fruit  m ini pavlovas 
Mini Chocolate Truffle Cakes 
Mini Lem on Meringue Kisses 

Passion fruit  and Lime Tart lets 
Chocolate Dipped St rawberries 

 
 
 
 

We st r ive to support  local suppliers and use seasonal, organic produce wherever 
possible. Taking the t im e, care and at tent ion to provide homem ade food to be 

enjoyed by all. For further enquir ies please call Ð Jo on 07718 915571 or e-m ail 
enquir ies@hooley-sham ooli.co.uk 


