
 
 

 
 

COCKTAIL MENU 1 
 

COLD ITEMS 
 

SHRIMP AND PINEAPPLE WITH BISQUE MAYONNAISE 
ROASTED TOMATO AND MOZARELLA 

SALMON SUSHI ROLLS 
SMOKED BEEF AND FRENCH MUSTARD ON MINI BAGUETTE 

 
HOT ITEMS 

 
DEEP FRIED PRAWNS, CURRY COCONUT CREAM 

PANEER SAMOSAS 
CHICKEN SATAYS WITH PEANUT SAUCE 

SPICY SPANISH MEATBALLS WITH A MANGO APPLE DIP 
 

BITINGS 
 

FRESHLY ROASTED CASHEW NUTS 
CURRY CURLIES 
PAPRIKA STICKS 

CELERY, CARROT, AND CUCUMBER CONDIMENTS WITH DIPS 
 
 

Kshs 1100 per person- minimum 10 pax 

 
 
 
 
 
 
 
 
 



 
 

 
 
 
 
 
 

COCKTAIL MENU 2  
 

COLD ITEMS 
 

SMOKED SALMON ON TOASTED BRIOCHE WITH CAVIAR 
APPLE AND BLUE CHEESE TARTLETS 

PRAWN WITH ROUILLE ON TINY PROFITEROLES 
CHICKEN LIVER PARFAIT WITH BRIOCHE TOAST 

 
HOT ITEMS 

 
DEEP FRIED CALAMARI WITH A JAPANESE DRESSING 

BEEF SATAYS WITH OYSTER SAUCE 
MUSHROOM AND AVOCADO FRITTERS WITH PILI-PILI SAUCE 

TINY HAMBURGERS ON A BRIOCHE BUN 
 

BITINGS 
 

CHEESE STRAWS 
CUMIN PUFFS 

PAPRIKA RONDELS 
 A SELECTION OF VEGETABLE AND FRUIT CONDIMENTS WITH DIPS 

 
 
 

Kshs 1100 per person- minimum 10 pax 

 
 
 
 
 



 
 

 
 
 
 
 
 
 

COCKTAIL MENU 3 
 

COLD ITEMS 
 

ROAST ONION AND BRIE MINI PIZZAS 
CREAMED CHEESE AND CELERY ON RYE BREAD WITH AVOCADO 

SMOKED TROUT MOUSSE WITH ITS OWN SLIVER OF SMOKED TROUT AND LEMON 
CRUSTLESS PRAWN QUICHE WITH CAVIAR 

 
HOT ITEMS 

 
CAMEMBERT AND VEGETABLE SAMOSAS 

BABY SALMON CAKES WITH BASIL AND MANGO CHUTNEY 
GOUJONS OF SESAME CHICKEN WITH CREME FRAICHE 

MINCED BEEF KOFTA WITH CORIANDER DIPPING SAUCE 
 

BITINGS 
 

BREAD STICKS WITH CREAMED CHEESE/ARROWROOT CRISPS/ SPICY CASHEWNUTS/ 
VEGETABLE AND FRUIT CONDIMENTS WITH VARIOUS DIPS 

 
 
 

Kshs 1100 per person- minimum 10 pax 

 
 



 
 

 
 
 

ADDITIONS 
THE FOLLOWING ITEMS CAN BE ADDED TO THE PRECEDING CANAPE SELECTION AND 

WILL BE PRICED ACCORDING TO YOUR FINAL SELECTION 
 

 
MINATURE TINY FRUIT TARTLETS 

BLACK AND WHITE CHOCOLATE PRALINES 
MINI OPERA SQUARES 

 
*** 

ROAST RIB OF BEEF WITH HORSERADISH CREAM SERVED ON FINGER ROLLS WITH 
ENGLISH MUSTARD 

 
GLAZED SMOKED GAMMON WITH ENGLISH OR FRENCH MUSTARD SERVED ON A 

SLICED BAGUETTE 
 

WHOLE ROAST LAMB MINTED WITH SWEET MUSTARD SERVED ON FOCACCIA BREAD 
 
 
 


