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Walnut sablé topped with goat’s cheese,  

red onion marmalade & caramelised walnut (COLD)

Gougeres filled with Stilton mousse & cranberry compote (COLD)

Herb-roasted mushroom crostini with truffle butter & Parmesan (COLD)

Feta, spinach & pumpkin frittata with pesto & slow roast  tomato (COLD)

Crispy pumpkin & sage arancini (HOT)

Po&'t() & Ga*"
Turkey & chestnut stuffing roulades with cranberry  

conserve and bread sauce (COLD)

Mini Peking duck pancakes with plum sauce (COLD) 

Duck & date pastillas with tamarind chutney (HOT/COLD)

Spicy Thai chilli & lemongrass chicken meatballs with sweet chilli  

dipping sauce (HOT/COLD)

Peri-peri chicken  & chorizo skewers with paprika aioli (HOT/COLD)

Miniature chicken, leek & tarragon pot pies (HOT)

Me#+
Mini Yorkshire puddings with roast beef, horseradish & watercress (COLD)

Citrus & soy beef on sushi rice with pickled red cabbage (COLD)

Miniature beef and ale pies (HOT)

Miso-marinated beef skewers with wasabi cream (COLD)

Spicy potato and ’Nduja croquettes (HOT)

Cheese & ham Croque Monsieur bites (HOT)

Lamb & feta kofte with pomegranate molasses (HOT / COLD)

Fi,-
Baby baked potatoes filled with salt cod brandade (HOT/COLD)

Seared tuna on herbed blini with chilli, lime & avocado cream (COLD)

Homemade buckwheat blinis with smoked salmon & creme fraiche (COLD)

Maryland crab cakes with tomato remoulade dip (HOT/COLD) 

Mini lobster & prawn brioche rolls (COLD)

Smoked haddock fish cakes  with Tartare sauce (HOT)

Ve!.n
Crispy spicy tofu with teriyaki sauce (COLD) 

Cucumber cups filled with green mango salad, chilli caramel cashews (COLD) 

Parsnip blini with chestnut houmous, pear and maple pecan nut (COLD) 

Sw/"t
Boozy Christmas pudding chocolate truffles (COLD) 

Mince pies with brandy cream (HOT/COLD)

Dark chocolate cups and salted caramel & chocolate ganache & honeycomb (COLD)

Mini apple crumble tarts (HOT/COLD)
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Your guests get 10 canapés per head and we charge a sliding pricing scale based on the number of different types of canapé you order: 

10 canapés per head / 5 different canapés @ £20.00p/h  10 canapés per head / 6 different canapés @ £22.00 p/h
10 canapés per head / 7 different canapés @ £24.00 p/h. Minimum order: £400
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Booking: If you wish to book Forkful Food, we require a 25% non-refundable deposit (on the food cost only) to secure the date; Final numbers and the balance are payable 10 working days before your event. Drop Off: We don’t charge for the hire of our high quality platters, but we ask that you 
clean and return them to us after your party. Alternatively we can supply on disposable, biodegradable, lidded platters at a small additional cost. Waiting Staff: We can organise waiting staff to serve your food and drinks. We work with a team of excellent freelancers who are experienced, efficient 

and personable and always ensure events run smoothly – leaving you to enjoy your guests! Dietary requirements & Allergies: If you or any of your guests have special dietary requirements or allergies, tell us and we will help you build a menu around these needs. However, please note that we 
work in a small kitchen and cannot guarantee any of our food is suitable for those with allergies due to a high risk of cross contamination. We recommend that people with severe allergies do not eat our food, unless the menu has been specifically designed to meet their individual needs.


