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Cocktail

Selection of canapé
CHF 4.50 per piece

Cold Canapés
Tomato Gazpacho with Crunchy Vegetables
Tomato and Mozzarella Skewers with Pesto

Violet Artichoke Skewers with
Tapenade Cream

Aubergine Caviar with Oriental Spices

Crunchy Vegetable Cannelloni with
Sesame and Soy

Grilled Vegetable Foccacia with Pesto
Hot Canapés
Sesame Falafel with Tahini Sauce
Onion Pissaladiere
Olive Cake
Spring Rolls with Mint and Coriander
Chicken Wings with Jus

Chicken Tandoori Skewer

Sweet Canapés

Tifda (Nepalese Pepper) and
Chocolate Squares

Mini Fondant Chocolate Tarts

Peach and Verbena Verrines

Homemade Sorbet Sﬁots
Vanilla and Caramel Eclairs

Selection of canapé
5.50 per piece

Baby Tomatoes Stuffed with
St Maure Cheese
Goat’s Cheese Mousseline with
Confit Tomatoes
Sushi (Maki)
Smoked and Marinated Salmon with
Green Asparagus “Bavarois”

Parma Ham, Cherry Tomato and
Rocket Salad Canapés

Parma Ham and Fig Skewers

Vegetable Curry Samosas
Tomato and Marjoram Risotto
Lebanese Cheese Cigars
Dim Sum
Salmon Fritters with Curry Sauce

Beef Satay Skewers

Trio of White, Milk and Black Chocolate
Melon and Mint Tart

Limoncello Tiramisu

Iced Pina Colada Bonbon
Mini Tart Tropezienne

Selection of canapé
CHF 6.50 per piece

Verrine of Truffle Mascarpone and
Asparagus Cream

Balik Salmon with Lime Jelly

Salmon Tartar Served on a
Mini Waffle with
Sour Cream and Caviar

Prawns with Papaya and Mango

Foie Gras and Fig Canapé

Cannelloni Stuffed with
Angus Beef Tartar

Tomato and Basil Royale with
Mozzarella Espuma
Scrambled Eggs with Sweet Peppers
Served in an Egg Shell
Marinated Herb-Coated
Shrimp Skewers

Crispy Fried Shrimp
Provengal Calamari Fricassée

Lamb Skewer with Oriental Spices

Manjari Chocolate with Raspberry and
Red Pepper Coulis
Mini Apricot Tarte Tatin
(Upside-Down Cake)

Raspberry and Lavender Delight

Caipirinha Granita
Seasonal Fruit Savarin



