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SCANDINAVIAN

KITCHEN

SPRING CANAPE MENU

VEGETARIAN
Vasterbotten cheese creme and cloudberry on rye bread
Egg & tomato on light rye
Mature Scandinavian cheese on rye bread with compote
FISH & SEAFO0OD
Smoked salmon with dill creme fraiche and chervil on cereal bread
Skagenrora (seafood salad) on polarbrdéd (soft white rye bread)
Egg & Scandinavian prawns on light rye
Crayfish and coriander mini rye flatbread wraps
MEAT
Danish liver paté with gherkin and beetroot on light rye
Rare roast beef with piccalilli dressing on dark rye
Swedish ham and asparagus & green pea mayo on rye bread
Bowls of Swedish meatballs with lingonsylt or mustard dip (can be easily heated onsite)
SWEET CANAPES
Swedish Sticky Brownie canapé with Daim or vanilla Cream
Bite sized Danish Dream Cakes

£1.25 each (minimum 25 per kind)

Delivered in kraft board boxes (you need to transfer them onto your own trays for serving) — VAT and delivery is not included
(delivery is done by a third party courier — we accept only limited responsibility). Please book as far in advance as possible (min 48
hours, ideally). Serving trays available at extra cost (plastic) or hire (ask us). If you want service, we can sort staffing at £15 an
hour per staff but require min two week’s notice before the event for staffing. Still got questions? Just ask. We have all the
answers (probably). For items that require set-up onsite, please note we need a kitchen area to set up the items before serving.



