
Absolute Taste – Dorney Court’s in-house event management team 
Absolute Taste, 14 Edgel Street, Wandsworth, SW18 1SR 

E: events@dorneycourt.co.uk  | T: 0208 870 5151  |  www.dorneycourt.co.uk 

Dorney Court, Court Lane, Dorney, Windsor, SL4 6QP 

Canapé Menu 

Cold Canapés  
Oat biscuit topped with salmon tataki with beetroot, apple chutney and pea shoots 

Cornish crab salad on a baby cucumber disc with a herb and lemon crème fraîche 

Juicy Mediterranean prawns with an aioli dip (£0.50 supplement) 

Fresh tuna tataki with radish, apple and mustard served “in” chopsticks (£0.50 supplement) 

Scallop tostadas with smoked avocado and fresh tomato salsa  

Beetroot rösti topped with oak smoked salmon with horseradish cream 

Tuna tartare with wasabi and avocado cream served in a sesame cone (£0.50 supplement) 

Asian marinated chicken  rice paper roll with a julienne of red pepper, cucumber, bean sprouts, coriander and mint with 

a honey and soy dipping sauce 

Fresh tuna and avocado  rice paper rolls with carrot, basil and mint wrapped in rice paper rolls served  with a sweet 

spicy dipping sauce 

Fillet of Scottish beef cooked pink on a tiny croute with salad of baby watercress topped with balsamic baby onion relish 

Rustic bruschetta topped with goats curd, black fig and parma ham and rocket 

Pink lamb on a mint blinis with a redcurrant compote and topped with deep fried rosemary 

Smoked chicken, avocado and mango salad on a croute with a yoghurt and coriander dressing 

Herb polenta cake with crispy duck, orange compote, spring onion and cucumber  

Baby poppadom with buttered Indian spiced chicken with mint and yoghurt 

Foie gras and chicken liver parfait served on a granary croute topped with a red onion  Marmalade  

A platter of tiny scotch eggs made with homemade piccalilli   

Mini Yorkshire puddings with rare roast aged Scottish beef with homemade creamed horseradish and a sprig of baby 

watercress  

Tiny bamboo skewers of buffalo mozzarella, peach, mint and prosciutto  

Ham hock, spring onion and Wensleydale cheese tartlet 

Peking duck on a baby gem with hoisin and julienne of spring onion and cucumber 

Salt beef, celeriac remoulade topped with capers on a bagel crisp  

Crispy duck with iceberg, julienne cucumber and spring onion rice paper roll served  with hoisin dip 

 

 

Minimum of 20 people* 
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Canapé Menu 

Cold Canapés Continued...  
Superfood rice paper rolls baby spinach, with a julienne of carrot, fennel, green beans, pea shoots, mung beans and 

alfafa sprouts served with  sweet dipping sauce 

Caesar salad tartlet in a parmesan basket with soft poached quails eggs 

Wild mushroom and tiny asparagus tartlet with a chervil cream 

Pea tartlet topped with creamy feta 

English Allotment - Green and white asparagus, long radishes, baby carrots, baby fennel and just boiled quails eggs 

with a sour cream, lemon and chive dip, celery salt and broad bean dip 

Ragstone goats cheese with red onion marmalade on a rosemary parmesan shortbread  

Beetroot cured salmon on chive potato scone with a horseradish crème fraiche 

Mozzarella and aubergine parmigiana with slow roasted cherry tomatoes served on a pumpernickel croute 

Pea and mint frittata topped with feta cheese and fresh mint  

Parmesan shortbread circle topped with buffalo mozzarella, slow roasted cherry tomato and homemade pesto 

Dolcelatte with roasted balsamic fig on a sultana croute 

 

 

Minimum of 20 people* 
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Warm Canapés  
Porcini crusted snapper on a purple potato crisp with salsa verde 

Homemade crab cakes with an aioli dip 

Parmesan crusted haddock goujons with a caper aioli 

Potato dauphinoise squares topped with lamb fillet and a mint and rosemary crème fraiche 

Lobster rarebit  (£1.00 supplement) 

Marinated charred lobster skewers with a lime and coriander dip (£1.00 supplement) 

The classic fillet beef skewer with a herby hollandaise dip (£0.75 supplement) 

Crispy roasted duck on a parsnip rösti with a clémentine and redcurrant relish 

Cumberland sausages cooked in honey, mustard and rosemary with a creamy mash potato dip  

Macadamia nut crusted chicken skewers with a tropical marmalade dip 

Mini caramelised shallot and dolcelatte tartlets 

Honey glazed pork belly on bubble and squeak cake topped with crackling 

Chilli and garlic chicken with a “Thai green “ dip 

Chicken wrapped in prosciutto and fresh basil with a crème fraîche, lemon and chive dip 

Marinated lamb with fresh mint, thyme, rosemary, lemon and garlic on rosemary branches with a fresh mint pesto dip 

(£0.50 supplement) 

Fresh pea and mint soup shot with truffle oil  

Cherry tomato gallette with fresh basil 

Baby brioche filled with wild mushrooms and lemon hollandaise 

Butternut, sage and parmesan frites with  a caramelised onion crème fraiche dip 

Parmesan coated cauliflower with a mustard and garlic mayo dip 

 

 

Minimum of 20 people* 



Absolute Taste – Dorney Court’s in-house event management team 
Absolute Taste, 14 Edgel Street, Wandsworth, SW18 1SR 

E: events@dorneycourt.co.uk  | T: 0208 870 5151  |  www.dorneycourt.co.uk 

Dorney Court, Court Lane, Dorney, Windsor, SL4 6QP 

Canapé Menu 

Sushi & Sashimi 
Californian sushi roll 

Bang bang chicken sushi roll 

Crispy duck inside out sushi with a hoisin dip 

Minimum of 20 people* 

Dim Sum and Gyoza 
Pork sui-mai dim sum 

Prawn sui-mai dim sum 

Peking duck and spring onion dumpling 

Chinese chive and prawn dumpling 

Pork gyoza 

Vegetarian gyoza 

Duck and vegetable spring rolls 

(All served with a soy sauce) 

Static Nibbles (equivalent to 1 canapé)  

Parmesan shortbreads 

Long cheese straws 

Marinated Lucques olives 

Cured European meats served with long foccacia croutes  

Parmesan chunks with aged balsamic vinegar  

Spicy nuts 

Cheese sables 

Pimentos del padron 


