Corporate Heaven Menu

Let your guests mingle whilst sampling a selection
of handmade luxury canapés and up fo the minute
‘bowl food” — waitress served.

Cold Canapé Selection

Mini herb scones topped with goats cheese and
caramelised red onions
Fresh asparagus tips wrapped in Parma ham
Wild Scottish smoked salmon and cream cheese rolls
Dolcelatte and red grape tartlet (v)
Parmesan shortbread with mozzarella and
sun blushed tomato (v)

Flaked salmon and caviar tartlet
Bruschetta topped with feta and olives (v)
Malted breads topped with soft cheese and grape (v)
Walnut and olive scones with goat’s cheese and pickle
Pate filled banquettes with caramelised onion relish
Continental pastry crolines
New York style canapés
Sweet red pepper quiche tier (v)

Hot Canapé Selection

Mini chinese spring rolls (v)
Spring roll with sweet chilli dip (v)
Fillet of beef teriyaki
Mini fish and chip cone
Cocktail savoury burgers on toasted bread with
tomato salsa
Mini shepherd’s pie
Chicken brochettes
Spicy pork kebabs with a black bean dip

Please note that selection may change due to market variation...

harrods¢

Bowled Food

Meat Dishes
Chilli con carne on a bed of tortilla chips topped
with sour cream
Classic mini bangers and mash with relish
“New york strips and chunky chips” draped with
a classic béarnaise sauce
Beef bourguignon on bed of crushed roast potatoes

Poultry Dishes
Chicken tikka saag on steamed basmati rice
Chicken & noodles in ginger and black bean sauce
Thai green chicken fillet curry served on a bed
of fragrant rice

Seafood Dishes
“Cappuccino” prawn, apple and dill cocktails
topped with a king prawn

Vegetable Dishes
Mushroom stroganoff on a bed of wild rice (v)
Penne pasta with mediterranean vegetables (V)

Salads

Classic caesar salad

Corporate Heaven @ £13.50pp

Prices are based on 3 bowls and 4 canapés per person

Notes

Prices are based on a minimum number of 40 people
Prices are inclusive of full waitress service
Prices are subject to VAT
Please note that hot canapés will be available subject to the facilities at your chosen venue,

please ask for further details when enquiring about this menu choice.

T: 0114 246 6665
E: pauline@harrodscaterers.co.uk

www. harrodscaterers.co.uk




