
COCKTAIL PARTY

Nibble and nuts

Carmelised Walnuts
Roasted spiced almonds
Turkish spiced pistachios

Vegetable chips
Marinated Mediterranean style olives

Extras

Substantial Items: (Fork food)

PAELLA, seafood & saffron rice dish;
Marinated OCTOPUS (or squid) Salad;

SELECTION of Breads & dips

Lavosh, olive bread, Turkish and sour dough;
Beet root and almond;

Chili tahini;
Tumeric & chick peas;

Moroccan carrot.

Finger Food

Prawn brochette with garlic and herbs:

Noodle box of green tea noodles coriander lime and chili dressing;

Paper cone filled with a salt and Sichuan pepper squid, lime aoili;

Teriyaki Salmon roll wrapped in rice paper cauliflower mouse;

Pea Risotto Chorizo sausage, grated pecorino cheese;

Lamb kebeh filled with Persian fetta and pine nuts;

Potato blini with piquillo peppers Black olive puree;

Chicken roulade, Catalonian red pepper dip;

Oven dried trussed tomato and olive tartlet;

Scallop “Escebeche” with herb & tomato salsa;

Spicy Crab salad sandwich;

Thai chicken puddings with coconut and lime leaf;

The Perfect chicken sandwich, tarragon aoili baby leaves;

Dessert

Miniature tarts filled with a lemon and lime curd

Coconut ice cream with a short bread finger

Cinnamon sugar coated donuts

Vanilla pannacotta shot pear syrup

Rose Water Turkish delight

Chocolate brownie

Mini ice cream truffles

Cup cakes with frosting
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