MILLCROFT

HOTEL

CANAPES

For a one hour Cocktail Reception, we recommend 4 pieces per person

COLD DELUXE CANAPES

Pesto Marinated Cherry Tomato & Beckoning v
Goat's Cheese & Raspberry Preserve in Pastry v/
Aubergine, Pepper Timbale v/

Pastrami Cured Smoked Salmon on Rye Crisp
Smoked Chicken Pate in Fine Pastry

Triple Cream Brie, Bosc Pear & Walnut v/

Chilled Prawn with Brandy Spiked Cocktail Sauce
Beef Capriccio with Bitter Greens

Lobster & Chili Volute Shooter

Arugula & Stilton Soufflé v/

Foie & Veal Terrine

(v"Vegetarian Options)

HOT DELUXE CANAPES

Grilled Lamb with Minted Tatziki

Vegetarian Spring Rolls with Chili Dipping Sauce v
Caramelized Onion & Stilton Tart v/

Sea Scallops, Pea Puree with Yukon Potatoes Crisp
Beef Brisket & Mini Yorkies with Onion Jusv’

Crab Cakes & Spicy Aioli

Double Baked Confit Fingerling Potatoes v/

Spicy Beef Wontons with Sweet & Sour Hoi sin Sauce
Curried Coconut Chicken in Wonton Cup

Lobster Wontons

$36.00 per dozen
(Minimum 2 dozen order per selection)

(Recommended Maximum of 6 Selections)

Our Culinary team would be pleased to accommodate guests with allergies or special dietary
concerns. All prices are subject to taxes and gratuities. Prices in effect from Jan 30, 2011
until Jan 30, 2012.



