
Canapé Receptions by Mesa Catering

Smoked Salmon Cream Cheese Blini

Smoked salmon, dill, & preserved lemon cream cheese 
served on a blini with house-pickled cucumber

Roasted Tomato Crostini (v/gfo)

Crostini topped with whipped cream cheese, roasted 
cherry tomatoes, and basil pesto

Glazed Honey & Mustard Sausages (gf)

Buxton Butchers pork cocktail sausages glazed with 
honey, mustard, and sherry vinegar. Served with 

homemade chive mayonnaise

Roasted Squash Filo Tart (v)

Mini filo pastry cups with red onion marmalade, roasted 
butternut squash, goats' cheese, and spinach

Prawn & Chilli Skewers (gf)

Chilli marinated king prawn skewers topped with wasabi 
mayonnaise

Mini Wild Flour Cakes

A selection of bite size Wild Flour cakes such as; 
chocolate fudge brownie, lemon and chocolate banana 

cake

Canapés (Choose 4 - 6)

Miso Aubergine Rice Cracker (vg/gf)

Miso roasted aubergine served on a rice cracker topped 
with pickled ginger

Pani Puri (vg)

Crispy spheres filled with spiced potato & chickpeas, 
sweet and sour tamarind chutney, soya yoghurt & sev

Mango Paneer & Roasted Pepper (v/gf)

Fresh Indian cheese charred in a mango marinade with 
roasted bell pepper and spicy green chutney

Chicken Tikka (gf)

Free range tender chicken thigh skewers, marinated in 
Indian spices, roasted and charred

Spanish Tortilla (gf)

Potato and onion tortilla squares. Choice of 3 toppings; 
homemade garlic mayonnaise or roasted bell pepper 

with curry mayonnaise (v/gf) or spicy chorizo

GFO – GLUTEN FREE OPTION AVAILABLE        V - VEGETARIAN         VG – VEGAN           GF - GLUTEN FREE  *PLEASE NOTE ALL FOOD IS PREPARED IN KITCHENS WHERE GLUTEN IS PRESENT



• WILD YEAST BAKERY • BRISTOL CHEESEMONGER 
• WILD FLOUR CAKES • BUXTON BUTCHER
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