Cannnapes

Smoked pigeon breast with orange and redcurrant

Rare Denham estate venison with orange and redcurrant
Chicken Liver and brandy paté with red onion marmalade
Mini venison pasties with Cumberland sauce

Bantam’s egg with chives and bacon /smoked mackerel
Fillet of beef with Yorkshire and wild horseradish
Denham estate venison with crabapple jelly

Free range chicken with cream and tarragon

Edis sausages with wholegrain mustard dip

Homemade sausage rolls with Wholegrain mustard dip
Mitoon of pork with red onion marmalade

Crayfish with dill and chive flowers with little gem
Cevice of salmon with avacado coriander and chilli
Smoked trout with dill and horseradish créme fraiche
Norfolk crab mayonnaise on toast with dill (S)
Smoked eel with beetroot and horseradish

Crayfish and fennel tartlet

Norfolk crab and spring onion tartlets

Smoked mackerel Pate with créme fraiche

Smoked salmon pate on rye with fennel

Garlic and lemon prawns with herb mayonnaise
Tomato ragu with anchovies and olives

Poached organic salmon with watercress mayo

Hot smoked salmon / mackerel with lemon mayonnaise
Grilled prawns with soy and chilli

Guacamole on crostini with coriander

Quails egg with chives and tarragon

Roasted cherry tomatoes stuffed with pine nut and basil pesto
Goats cheese and spinach frittata with red onion marmalade
Cannellini beans with sundried tomatoes garlic and parsley
Cambridgeshire asparagus with bantam’s egg hollandaise
Sweet onion and goat’s cheese tartlets

Chargrilled artichokes with pesto

Wild mushrooms tartlets with tarragon

Provencale tarts with capers and olives

Peperonata with goats cheese and basil

Rhubarab andginger fool

Profitoroles

Chocolate dipped strawberries

Meringues with cream

Lemon and sugar pancakes

Mini Raspberry cheesecake

Chocolate brownies

Almond and raspberry cakes with Chantilly cream
Miniature lemon tarts



