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CANAPE MENUS

MEAT

Parma Ham Croquette & Béchamel Croquette
Parmigiano Reggiano, prosciutto crisp, garlic aioli

Chicken Liver Patée & Brioche
Chicken liver paté, toasted brioche orange gel, pickled shallot

Ham Hock Terrine
Pressed ham hock, pistachios, mustard pickles, toasted sourdough

Slow Cooked Pulled Pork Cannoli
Miso & caramel, crispy cannoli shells, chives

wagyu with Crispy Rice
Seared wagyu beef, sesame rice crisp, dashi glaze, spring onion

Korean Chicken Lollipop (GF)
Crispy chicken lollipop, fermented chilli glaze, sesame seeds

Salt Beef on Rye
Salt beef brisket, sauerkraut, Gruyére, toasted rye

Braised Lamb Taco
Slow-braised lamb, smoked chilli salsa, pickled onion

Seekh Kebab Skewer (GF)
Chargrilled lamb seekh kebab, mint yoghurt, pickled red onion

Looking for something a little more tailored? We specialise in bespoke catering. To discuss
custom options for your event, please contact us at admin@domucatering.com.



CANAPE MENUS

FISH

Lobster Profiterole
Poached lobster, cucumber, choux shell, Marie Rose sauce

Sea Bass Tartare
Smoked onion mayonnaise, Exmoor caviar, crispy croustade

Crispy Crab Cake
Coconut chutney, cori&er cress

Smoked Salmon Pancake
Smoked Scottish salmon, creme fraiche, dill, lemon zest

Garlic Prawns
Garlic-marinated prawns, amarillo chilli sauce, coriander

Prawn Tempura Taco
Tempura prawn, corn taco, asian slaw, jalapefios




CANAPE MENUS

VEGETARIAN & VEGAN

Potato Mille-Feuville (V)
Crispy layered potato, truffle, Baron Bigod Brie mousse, chives

Spinach & Ricotta Ball (V)
Spinach & ricotta dumpling, basil & tomato sauce, aged parmesan

"Puff" Mac & Cheese (V)
Macaroni & Raclette cheese croquette, burnt onion cream, chive oil

Sichuan Cavuliflower Bao (VG)
Crispy Sichuan cauliflower, asian slaw, fermented chilli mayonnaise

Vegetable Spring Roll (VG)
Crispy vegetable spring roll, sweet chilli sauce, coriander

Papri Chaat (VG)
Crispy papri, chickpeas, tamarind chutney, plant-based mint yoghurt,
pomegranate

Looking for something a little more tailored? We specialise in bespoke catering. To discuss
custom options for your event, please contact us at admin@domucatering.com.
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