
• Unique Dining Experience

SIGNATURE FINGER FOOD SELECTION

Selection of 5 choices €15 per head

We do require a minimum of 30 guests for Finger Food functions

Add Home made Brownie as sweet finish for €3 per head

Fish

Brochette of tiger prawns marinated in lemon and garlic (hot) 
Smoked salmon on mini Bellini, Creme Fraiche and Caviar (cold) 
Smoked Mackarel on Cucumber with Horse Raddish Cream (cold)

Meat

Skewers of chicken filet marinated in sesame seeds and roast peppers(hot) 
Bruschetta of Parma ham, Parmesan cheese and garlic mayonnaise (cold) 

Vol-au-vent of chicken in mushroom sauce (hot) 
Classic baked mini sausage with wholegrain mustard and honey dressing (hot)

Vegetarian

Tartlet of goats cheese and vine tomatoes scented with Provence herbs (cold) 
Tomato and basil crostini and black olive paste (cold) 

Mini quiche with leek and mushroom (hot or cold)

*******

If you have any dietary requirements please inform your steward. 

A service charge of 10% applies for groups of more then 6 guests.   
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