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C A N A P E S    

sage catering 

Choose 4 options 
Rustic Bruschetta served with tomato, feta and chorizo 

Caprese salad bites with basil oil glaze 
 

Beetroot cured salmon blinis with a horseradish cream 
 

Tempura fried prawns served with a sticky chilli dipping sauce 
 

Mini Beef and chicken burgers served in an array of rainbow brioche buns 
 

Feta and mint parcels with a hot honey glaze
 

sticky Cumberland sausages served in a honey and sesame glaze
 

Crispy pork belly bites served with a tart apple dipping sauce 
 

Duck or vegetable gyozas with a hoisin dipping sauce 
 

Chocolate-dipped strawberries with a dark chocolate drizzle

King prawn Bao buns with shredded red cabbage and tangy sweet chilli mayo  
 


