To read more about us and our background in catering as well as other products we supply;
please visit our website www.canapeum.com

At Canapeum, we know that food is
judged firstly on appearance and
then on taste. That’s why we are
committed to providing immaculately
presented food with the freshest of
ingredients that taste great.

All our products are created by our
excellent team of chefs; hand-made
to order ensuring premium quality
and consistency as well as a wide
variety of products drawn upon
various culinary influences.

SALSA



http://www.canapeum.com/

This Selection consists of cold canapés only

e Duck Pate with Caramelised Orange and Chervil
e Pastrami with Tomato Chutney and Capers

e Square of Smoked Salmon with Lemon Zest and Caviar
e Freshwater Prawns with Marie Rose and Dill

¢ Tomato Cream Cheese with Asparagus and Olive Garnish on Croute (v)
e Quail Egg with Cherry Tomato and Tomato Chutney on Bread (v)
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lld you have any questions or V\fould’ﬁke to arrange a meeting please contact
the Sales Team on 020 8993 0002 or orders@canapeum.com
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£45.00 per box (50 canapés) or £0.90p per canapé (minimum order of 10)

This selection consists of cold canapés only

e Classic BLT
¢ Lemon Chicken with Chervil on Walnut Toast
e Moroccan Chicken with Apricot on Mini Naan Bread

e Trout Mousse with Lemon Zest on Herbed Scone
e Rose of Smoked Salmon with Dill and Cracked Pepper
¢ King Prawns with Sweet Chilli and Fresh Herbs

e Dolce Latte with fig chutney and Grape on Triangle Toast (v)
e Grilled Courgette with Red Onion Confit (v)
e Honey Roasted vegetables in Tartlet (v)
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Id you have any questions or would like to arrange a meeting please contact
the Sales Team on 020 8993 0002 or orders@canapeum.com
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£1.25 per canapé

This selection consists of cold canapés only (minimum order of 10)

Meat

*Pink lamb fillet topped with
lime pickle on rice cake

*Cajun chicken with Apricot,
Prune and Raisins on Croute

*Carpaccio of Beef with Black
Olive Tapenade, Rocket and
Parmesan

*Rare Beef and Celeriac
Remoulade on Toasted
Croute

*Duck Confit with Plum and
Spring onion on Triangle
Walnut Croute

Fish

*Seared Tuna with Tomato
Sauce on Sesame Toast

*Tricolor of Salmon Nori
Tower

*Smoked Mackerel with slow
Roasted Cherry Tomato and
Horseradish on Croute

*Rose of Smoked Salmon
with Keta and Créme Fraiche
on Blini

*Crayfish with Avocado
Salsa on Polenta

Vegetarian

*Mixed Pepper Provencal on
Crostini

*Tartlet of Blue Cheese with
Pear and Walnuts

*Italian Bruschetta with
Sundried Tomato, Mint Qil,
Pine Nuts and Basil

*Thai Scented Vegetables in
Sesame Pancake wrapped in
Chive

*Sweet Potato Duchess with
Red Currant on Walnut Toast
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you have any questions or wsﬂuldmge to
the Sales Team on 020 8993 0002 or orders@canapeum.com
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Prices per 10 canapés (minimum order of 10)

Meat
* Chicken Stir Fry in Crisp Pastry Cup £12.00
* Beef Teriyaki with Spring Onion, Coriander and Sesame Seeds £13.00
* Lamb Kofta with Cucumber Raita on Square Croute £12.00
* Parma Ham with Black Olive Tapenade, Rocket and Parmesan £12.00
* Grilled Foie Gras with Peppered Pineapple on Toasted Brioche £16.00
Fish
*Quenelle of Crab with Chilli and Coriander on Croute £15.50
* Parcel of smoked Salmon Filled with Crab £12.50
* Red Snapper and Thai vegetables on Crostini £11.00
* Lobster Medallion on Croute with Asparagus and Keta £16.00
* Prawn and Crayfish Cocktail with Keta Caviar and Cognac

Marie Rose Sauce £15.50
* Smoked Oyster and Citrus Mousse with Spanish Red Pepper

on Herb Scone £10.00
Vegetarian
* Honey Roasted Root Vegetables with a Pumpkin Puree and a

Parmesan Shaving in a Pastry Cup £15.00
* Deep fried Risotto Cake topped with Wild Mushrooms £13.00
* Goats Cheese and Red Pepper Salsa on Triangle Toast £12.00
* Quail Egg with Dill Sauce on Muffin £12.00
* Parmiggiana of Courgette and Aubergine with Grana Padana on £11.00

Pumpernickel

I * Mozzarella, Sunblushed Tomato and pesto on Crostini £12.00

* Beetroot Remoulade on a Herbed Scone £11.00
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¢ ould you have any questions or would like to arrange a meeting please contact
the Sales Team on 020 8993 0002 or orders@canapeum.com
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Prices per 10 canapés (minimum order of 10)

Meat
* Steak and Kidney Pie or Beef and Guinness Pie
* Honey and Rosemary Glazed London Cumberland Sausages
* Roast Beef and Horseradish in Mini Yorkshire Pudding
* Mini Cheeseburgers with Relish
* Palm Sugar Chilli Chicken with Ginger on Mini Naan Bread
* Chorizo with Mash Potato and Red Onion
* Asparagus Tip and Cornish Coppa with a Salsa Verde
Fish
* Spiced Crab Cake with Mango Chutney and Coriander
* Mini Fish Fingers with a Parmesan Crust and Homemade Tartar Sauce
* Welsh Rarebit with Smoked Haddock and Lemon Zest
* Scallops with Pea and Mint Puree on Croute Topped
With Roasted Red Pepper Sauce
* Herbed Monkfish with Minted Pea Puree on Potato fondant with Beetroot cress
* Red Snapper and Thai Vegetables on Crostini
Vegetarian
* Shortbread with Spinach, Goats Cheese and Sun Blushed Tomato
* Blue Cheese Risotto Cake topped with Quince Pear
* Mini Jacket Potato filled with Mature Cheddar Cheese
* Mini Vegetable Spring Rolls
* Wild Mushroom Frittata with Portobello Mushrooms & Red Peppers
* Mini Goats Cheese and Red Pepper Croque Monsieur
* Roasted Root Vegetables and Courg 'ﬂ:izzled with Olive Oil
LY
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the Sales Team on 020 8993 0002 or orders@canapeum.com
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Prices per 10 skewers (minimum order of 10)

MEAT

* Chicken Satay £13.00
* Lamb Kofta £14.00
* Moroccan Lamb £16.00
* Beef Teriyaki £14.00
FISH

* Salmon on Lemongrass Skewer £13.00
* Monkfish wrapped in Pancetta £22.00
* Tempura King Prawns £14.00
* King Prawn with Chilli & Coriander £14.00
VEGETARIAN

* Boccocini and Cherry Tomato Drizzled in Pesto £14.50
* Tempura Vegetables £12.00
* Seasonal Fresh Fruit £12.00
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the Sales Team on 020 8.993 0602 or orders@canapeum.com
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Nigiri

£1.85 per piece

* Tuna

* Salmon

* Boiled King Prawn
* Squid

* Octopus

* Grilled Eel

* Mackerel (Vinegar)
* Japanese Omelette

California Roll
£1.45 per piece

(Minimum order of 50 pieces -

can be a mixed from across the Range)

Hosomaki (Small Roll)
£0.66 per piece

*Tuna or Spicy Tuna

* Salmon or Spicy Salmon
* Crabstick

* Cucumber

* Avocado

* Japanese Omelette

* Tuna, Avocado and Spicy Sauce

* Salmon, Avocado, Red Pepper and Mayo

* Spicy Tuna and Avocado

* Crabstick, Avocado and Mayo

* Prawn Tempura with a Chive Coating

* Grilled Eel, Cucumber and Lettuce

* Chicken Katsu and Cucumber (Breaded Chicken)

Futomaki (large roll

£1.40 per piece

*Prawn, Red Pepper and Lettuce

*Crabstick, Avocado and Cucumber

*Avocado and Japanese Egg

*Asparagus, Cucumber and Egg

* Avocado, Asparagus, Pickled Gourd
and Lettuce

Should you have any questions or would like to arrange a meeting please contact
the Sales Team on 020 8993 0002 or orders@canapeum.com
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Price per 10 sweet canapés - £12.00 (minimum of 10)

* Panacotta topped with Chocolate

* Lemon Cream on Almond Pistachio Base

* Assorted Mini Macaroons

* Mini Pistachio Eclairs

* Mini Chocolate Eclairs

* Orange Semolina Cake with Chocolate Ganache

* Chocolate Brownie Square with a Chocolate Ganache Swirl

* Strawberries and Marshmallows drizzled in Chocolate on Perspex skewer
* Creme Brule in a dark Chocolate Cup Topped with a Raspberry

* Mini Fresh Fruit Tart

il you have any questions or would like to arrange a meeting please cont
the Sales Team on 020 8993 0002 or orders@canapeum.com
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We can also design and develop a specifically themed menu to suit your event including; breakfast canapés,
specific cuisine canapés/platters, retail packages, etc. Please contact the sales team for further information.
Canapeum can assist with the full event management including staff, equipment and venues.

We are also fully food accredited and have ‘Salsa’.

Canapeum Platters are suitable for corporate events, business meetings and lunches where you require that
little bit extra; please ask our sales team for a Brochure.

Packaging; Our canapés are delivered in specially designed boxes to prevent damage. All you need to do is plate
the canapés onto your own trays and perhaps add that final extra garnish for a personal touch. We can also
provide you with very nice Perspex platters at an additional cost, please call our team for more information.

Re-heating hot canapés; Depending on your own individual oven we recommend a medium-hot oven and to
heat for about 8mins maximum. Heating of the canapés does seem to vary greatly between ovens so this is only a
guideline. Hot canapés are packed in foils ready to be put straight in the oven.

Order Information; We require 48-hours notice for orders and the order needs to be placed before 12pm. Orders
over 1000 canapés require minimum of 4-working days notice. The minimum order is £100.00. Our office is open
9am to 5.30pm, Monday to Friday. Delivery charges apply outside of Canapeum Central London delivery zone.

Did you know that we are part of DSI Foods? DSI Foods is expert at producing meal component for the airline
and hospitality industry. With their expertise, outsourcing a meal as a part of a large scale event could not be
easier.

Contoct Us
Canapeum/DSI Foods Ltd
Unit 5/6, Victoria Industrial Estate
Victoria Road, London W3 6UU
T: 020 8993 0002
F: 020 8993 0297

E: orders@canapeum.com
W; www.canapeum.com
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