[image: image1.png]D —





Wedding Menu Sample 12

PLEASE NOTE THAT WE ARE SERVING 3 CANAPES PER PERSON.
Cocktail Party 1 “Moon” 

100.00 kn

Canapés

Cassis chicken parfait

Cold pork roast aioli sauce 

Gravlax lemon and dill cured salmon

Baby shrimp with cocktail sauce 

Antipasti herb, balsamic and olive oil marinated 

Marinated cherry tomato and mozzarella
Cocktail Party 2 “Star Light”

100.00 kn

Canapés

Fine turkey mousse with peppered raspberry

Smoked Salmon lemon and dill cream cheese

Roast beef with pecorino cheese

Marinated Baby Shrimp

Camembert and grapes

Tahini and chick peas hummus 

Chocolate and cheery shooter, vanilla cream, chocolate twist

Cocktail Party 3 “Horizon”   

120.00 kn

Canapés

Local salami with olives on crisp rye bread

Gorgonzola mousse, walnuts

Smoked Trout, lemon cream 

Garlic and herb marinated shrimp in tartlet on a spoon 

Dill and camembert fish pate

Roast Beef with green olives

Gingered Fish Balls (Hot) 

Mushroom and onion Quiche (Hot)

Cocktail Party 4 “Rainbow”

140.00 kn

Canapés

Ham and pineapple on a herb roasted baguette 

Local Salami with pickles

Tuna mousse and capers

Herb cream cheese and walnuts

Eggplant and rosemary cream on rye bread 

Vanilla and mint shooter 

Peanut Grilled Chicken Sate (Hot)

Shrimp with puff pastry on a spoon (Hot)

Cocktail party 5 “Sunrise”  

200.00 kn

Canapés

Prosciutto wrapped cantaloupe melon

Foie grass pate on caramelized water melon on a spoon

Local smoked tuna with Dijon mustard cream

Smoked trout, boursin horseradish

Herb marinated vegetable

Creamy brie cheese and grapes

Tender veal medallions

Garlic sautéed Shrimp (Hot)

Sesame crusted beef skewers (Hot)

Orange, lime and champagne shooter 

Petit four

Cocktail Party 6 exclusive “Sunset”

570.00 kn

Canapés

Caviar on buckwheat blini

Marinated Shrimp

Prosciutto and Asparagus 

Foie gras pate, glazed melon on a spoon

Creamy gorgonzola mousse

Antipasti 

Tomato Mozzarella balsamic syrup

Red and white gazpacho shooter

Teriyaki Swordfish (Hot)

Lamb Koftas (Hot)

Petit four






































