
 
 

Fryton Catering Co. High Quality Country Catering 

 

 
Canapés 

(please choose six from the options below) 
 
 

 Mini Yorkshire Puddings served with Yorkshire Roast Beef and Fresh Horseradish 
 

 Sandhutton Asparagus wrapped in Puff Pastry with Sesame Seeds with a Hollandaise Dip (V) (VE options) 
 

Seared Honey Soy Ginger Tuna wrapped in Seaweed 
 

Cherry Tomato, Basil and Mozzarella Skewers (V) 
 

Rosemary and Garlic Bruschetta with Cream Cheese, Smoked Salmon and King Prawns 
 

Bite-sized Sausages in a Honey Mustard Glaze 
 

Stilton and Caramelized Red Onion Tartlets (V) 
 

Brandy and Herb Pâté Croustades, garnished with Red Grapes 
 

 Mini Cottage Pies 
 

 Citrus Crab and Guacamole Spoons 
 

 Parma Ham wrapped Melon Balls on skewers 
 

King Prawn, Chorizo and Tomato Kebabs 
 

 Sandhutton Asparagus Soup Shots (V) (VE) 
 

 Pea and Mint Soup Shots (V) (VE) 
 

 Falafel with Fresh Tzatziki (V) 
 

 Tomato, Feta and Basil Pesto Bites (V) 
 

 Olive and Rosemary Drop Scones with Creamy Goat’s Cheese (V) 
 

 Cheese Sables with Yorkshire Blue and Strawberries (V) 
 

 Strawberries with Dolcelatte Cheese (V) 
 

Mini Duck Pancakes with Hoisin Sauce and Cucumber 
 

Chicken Satay Skewers with a Peanut Dip 
 

Stuffed Raspberries with Chantilly Cream (V) 
 

Mini Meringues with Fresh Cream and Summer Fruits (V) 
 


