
Burgundy chateau 
 

List of canapés for cocktail hour 
	

Gougères are always part of the menu and then you can add 5 of the canapés below for the White Gold menu  
 
Beignet/fritters 
	
�						Crab	cakes	with	pickled	papaya		
	
�						Crevette	tempura	with	lime	&	ginger	juice		
	
�						Marinated	feta	cheese	fritter	with	harissa	(spicy)	
	
�						Onion	bajees	with	turmeric	aioli		
	
�						Arancini,	prosciutto	&	pecorino	(fried	risotto	balls)	-	can	be	vegetarian	when	
removing	prosciutto	
		
	
Brochettes 
	
�						Artichoke,	mozzarella,	black	olive,	pickled	carrot	
	
�						Lebanese	chicken	
	
�						Scallop	pops	(wrapped	in	Serrano	ham)	served	hot	(*)	
	
�						Squid,	chorizo	&	spiced	aioli	
	
�						Tiger	prawn	&	steak,	chimichiri	dressing	(warm)	(*)	
	
		
Crostini 
	
�						Creamed	crottin	goats	cheese	with	truffled	crumb	
	
�						Jambon	persillé	&	sauce	gribiche	
	
�						Mackerel	rillette,	beetroot,	sauce	verte		
	
�						Organic	salmon	pâté	&	avocado	purée	
	
�						Seafood,	brown	shrimp,	crab,	lobster,	prawn	(*)	
	
�						Tartare	of	broad	bean,	lemon,	garlic	&	parsley	(v)	
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Cônes 
	
�						Ceviche	of	seabass,	crème	fraiche,	apple	&	coriander	(raw	fish)	(*)	
	
�						Crab	mayonnaise	with	pink	grapefruit	&	basil		
	
�						Duck	liver	parfait,	blood	orange	&	pistachio	
	
�						Thai	prawn,	chili,	lime,	ginger	&	lemongrass	dressing	(*)	
	
�						Truffled	artichoke	mousse	with	prosciutto	
	
�						Warm	asparagus	purée	with	sauce	mousseline	(v)	
		
	
Pastry Based canapés 
	
�						Asparagus	in	brick	pastry	&	sun-dried	tomato	purée	(v)	
	
�						Pork,	herb	&	apricot	rolls	
	
�						Torsades	with	black	sesame	&	fleur	de	sel	(v)	
	
�						Cocktail	tartlet	(please	choose	one	or	two	fillings	from)	(*)	
	
Lorraine	|	pea	&	mint	|	aged	parmesan	|	pimento	|	roast	tomato	|	salmon	&	dill	
	
	
Shots/ verrines 
	
�						Langoustine,	vanilla	&	lemongrass	bisque	(hot)	(*)	
	
�						Truffled	pea	velouté	(hot	or	cold)		
	
�						White	gazpacho		
	
	 
  



Burgundy chateau 
 

List of canapés for cocktail hour 
	

Spoons 
	
�						Beef	tartare	&	caviar	(*)	
	
�						Caponata	with	baby	mozzarella	beignet	(v)	
	
�						Foie	gras	parfait,	charred	fruit	of	the	season	(*)	
	
�						Roasted	aubergine	purée,	feta	&	mint	relish	(v)	
	
�						Russian	salad	brunoise	with	lobster	(*)	
	
�						Shredded	duck	confit,	bacon	jam	&	crisp	onions		
	
�						Truffled	Mushroom	duxelles	&	parmesan	crisp	(v)	
	
�					White	crab	with	saffron	&	escabeche	salsa		
	
	
	
(v)	means	vegetarian	
	
(*)	are	counting	double	
	
	

		 	


