“ The staff, friendly, knowledgeable and
attentive; attention to detail superb; and
the food...well, the food was just
fantastic!“ Ed Falconer about a recent
Papadeli event.

Papadeli Canapés 2017
Spring/Summer

Allergen advice
All our menus are now coded to comply with the
allergen law.
Please ask for a cover sheet which explains our
code system below.

We recommend 8 per head for a 3-4 hour canapé party. Minimum order £200/ Minimum of 40 per item.
Price are £1.50 each (+ VAT at staffed event or delivered) Staff are for a minimum of 4 hours, please ask for a quote.
We recommend 1 member of staff for each 20 guests
All canapés are made by hand using the best ingredients we can find
Vegetarian
British pea & mint crostini, feta & orange oil
Beetroot, dill and goat’s cheese cups
Tartlet of asparagus, peas & pecorino
Babaganoush and feta endives
Courgette, ricotta, spinach and pine nut frittata
Parmesan shortbread, confit tomato, pesto & mozzarella
Spinach, fennel and cumin ricotta cakes with raita
Vietnamese rolls with shredded vegetables, coriander and ginger
Fish
Smoked salmon blini, lemon crème fraiche, caviar
Salmon teriyaki with toasted sesame
Prawn, quail egg and sour cream blini
Devon crab on crostini with crème fraiche, chilli & lime
Chew Valley trout crostini with celeriac remoulade
Grilled prawn & chorizo skewers with gremolata
Papadeli lemon & herb fishcakes, aioli
Salmon ceviche with ginger and lime in a cucumber cup
Marinated grilled prawn, avocado, chilli & lime in a ragout shell
Meat
Spanish chorizo sausage roll, caramelised onions
Chicken skewers with satay dipping sauce
Filo basket with guacamole and Valley smoke house smoked chicken
Thai chilli beef with soy, ginger and lemongrass
Mini Yorkshire pudding, rare roast beef, horseradish crème fraiche
Asparagus, Serrano ham, and herb aioli
Shredded duck pancakes with ginger, spring onion, cucumber and plum dipping sauce
Pulled pork on cornbread muffins
Parma ham wrapped Italian peaches
Sweet
Mini chocolate brownies with raspberries
Mini vanilla meringues with berries
Papadeli chocolate truffles
Mini lemon meringue pies
Papadeli fruit pastels
Orange soaked sponges with rhubarb
Shortbread with berries
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Caterers
Weddings
Hampers
Cakes
Cookery School
Café
www.papadeli.co.uk 84 Alma Road, Clifton, Bristol, BS8 2DJ Tel: 0117 9736 569
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