
Menu 3  
Christmas Themed Canapés

 Cold Canapés 
Beluga Caviar Blinis Crème Fraiche, Gold Leaf
Lobster & Mango Ceviche Citrus Pearls, Yuzu 

Gel, Black Sesame Tart Shell
Wagyu Beef Tataki On Lotus Chip, Truffle Ponzu Jelly.
Foie Gras Parfait Grape Brioche, Spiced Cherry Gelée

King Crab & Avocado Mille-Feuille. Rice Crisps, 
Lime Caviar, Micro Coriander

Burrata & Heirloom Tomato Cones, Freeze-Dried Basil Snow

Hot Canapés 
Black Truffle & Wild Mushroom Arancini, Aged Parmesan Fondue

Mini Beef Wellington Morel Jus
Seared Scallops Beurre Blanc, Saffron 

Cauliflower Purée Micro-Celery Garnish
Lamb Lollipops, Pistachio Crust & Pomegranate Molasses Glaze

Mini Lobster Thermidor Tartlets
Duck Confit Rillettes Filo Cups, Orange Zest & Micro Fennel   

Sweet Canapés
Gold-Dusted Chocolate Ganache Domes Edible Florals

Egg-Nog Crème Brûlée White Chocolate Shard, Mini Glass Pots
Rose Gold-Speckled Macarons

Chestnut Mont Blanc Bites, Candied Chestnut & Meringue Crisp
Snowflake Pavlova, Spiced Pear & Gold Leaf

Artisan Cheese Truffles Rolled in Fruits, Nuts & Flowers


