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SPUMS - Canapes

APPETIZERS & CANAPES

Caramelized Onion & Gruyere Canapé
Buttery caramelized onions and melted gruyére cheese on
a crisp pastry base, finished with fresh herbs.

Prawn Thermidor Tartlets
Tender prawns in a rich thermidor-style cream sauce, nestled in delicate
pastry tartlets and finished with parmesan.

Jalapefio & Cheese Croquettes
Crisp golden croquettes filled with creamy cheese and finely
chopped jalapefios, offering a subtle touch of heat.

Salami & Cheese Sliders
Miniature soft rolls layered with premium salami, melted cheese
and a savory house dressing.

Caprese Skewers
Cherry tomatoes, fresh mozzarella and basil drizzled with balsamic glaze
and extra virgin olive oil.

Bacon-Wrapped Sausages
Savory cocktail sausages wrapped in crispy bacon
and glazed with a lightly sweet and smoky sauce.

Beef Samosas
Crisp pastry pockets filled with seasoned minced beef,
aromatic spices, onions and herbs.

Smoked Salmon Pie Tee
Delicate pastry cups filled with smoked salmon, herbed cream cheese
and fresh dill, finished with a touch of lemon.

Roasted Apple & Prosciutto Bites
Sweet roasted apple paired with delicate prosciutto, complemented
by a touch of honey and fresh herbs.

Vegetable Spring Rolls
Crispy golden spring rolls filled with julienne vegetables and aromatic
herbs, served with a sweet chili dipping sauce.




