
Summer Cocktail Reception

A selection of passed hors d’oeuvres to include:
Roasted prawns with pesto 

Toasted crostini with roasted grapes and Manchego
Roasted red pepper tapenade on a pita crisp

Crab cakes with mustard cream

On the cocktail buffet:
Antipasti of olives, marinated vegetables, 

artisan cheese served with bread
Prawns in a decorated ice bowl

Beef tenderloin on brioche with horseradish crème frâiche
Mushroom paté

Chocolate-dipped brownies


