
 
Plas Isaf 
COUNTRY BARN & GARDENS 

 

Canapés Menu 
Selection of Savoury Canapés

Devils on horseback  

(prunes soaked in brandy wrapped in bacon) 

Cherry tomatoes filled with pesto & cheese (V) 

Gorgonzola, basil and courgette wraps (V) 

Parma ham wraps (goats cheese, and mango 

wrapped in Parma ham) 

Fig, blue cheese and honey skewers (V) 

Savoury profiterole (filled with sun dried 

tomato and spicy cheese) (V) 

Smoked salmon and watercress rolls  

with herb cheese 

Mini filo parcels filled with pork, apricot and 

spicy chutney 

Mini assorted quiches 

Cheddar cheese and onion flutes (V) 

Mini roasted potatoes filled with  

cream cheese and chives (V) 

Blue Cheese Crostini with Red Onion Relish (V) 

Mozzarella and Salsa Bruschetta (V) 

Smoked Salmon & Creamed Cheese Blinis (cold) 

Mini Mushroom Vol au vents (V) 

Small Cheese and Roasted Onion Scones with 

Cream Cheese (V) 

Barquettes Filled with Duck and Port Pate 

Finished with a Redcurrant Jelly  

Bruschetta Topped with Sundried Tomato Pesto 

with Grilled Goats Cheese (hot) (V) 

Spicy Chicken Tikka Split Sticks (hot) 

Devilled Spiced or Honey and mustard Sausages 

(hot)   

Mini Yorkshire Puddings Topped with Roast Beef 

and Horseradish Crème-fraiche  

And Roast Chicken and Cranberry 

Mini Welsh Rarebits (V) 

Mini Nann Breads with Tai Chicken and Chutney 

Bowls of Marinated Olives (V) 

mango and Parma ham wraps 

courgette and blue cheese wraps (V) 

 

Selection of Sweet Canapés 

Strawberries Dipped in White and Dark Chocolate 

Fruit Kebabs 

Mini Assorted Fruit Tartlets 

French Macaroon Selection 

profiterole filled with fresh cream topped with chocolate 

mini scone jam and cream 

mini Welsh cakes  

 

“Snack–Bar” 
Bowls of nibbles dotted around the Barn in large bowls for everyone to share 

Crisps and Dips          Olives           Pretzels 

Sweet and Salted Popcorn          Mini Welsh Cakes 


