
 
  

 

 Hot Manapés / Finger Buffet Menu 
 
 
  Aretsi Deal Package 1 for £12.50pp  

Choose X3 Choices from the Menu 
Minimum Order for 50 People  

 
 
 

Aretsi Deal Package 2 for £14.50pp  
Choose X4 Choices from the Menu 

Minimum Order for 40 People  
 
 

 
Bronze 

 
 

Hot Manapes / Finger Buffets    £16.50pp  

 
Silver 

 
 

Hot Manapes / Finger Buffets £18.50pp 

 
 

Gold 
 

 
Hot Manapes / Finger Buffets £20.50pp 

 
 

Please Choose your Price Option per Person and we will email you the Menu and Quote  
Minimum Order of 40 People  

No VAT% Charges  



 
  

 

 
Meat / Game / Poultry 

 
 

 Chicken Burger, Harissa Spice, Cheddar Cheese, Tomato, Lettuce, Onion and Gherkin  
 Greek Chicken Gyros, Mini Pita and Tzatziki Dip 
 Chicken Satay Skewers, Toasted Sesame, Coriander, Lime Coconut and Peanut Dip 
 Chicken Tikka Skewers, Mini Naan and Raita Dip 
 Chicken Guijon and Garlic Aioli  
 Tandoori Chicken Thighs, Mini Naan and Mint Yogurt 
 Chicken Kofta Madras, Mini Chapati Chili and Mango Dip 
 Mini Chicken Milanese, Red Pepper and Nduja Picante  

 
 

 Confit Duck Leg, Black Sesame Pan Cake, Pickle Ginger and Cucumber, Hoisin Dip 
 Smoked Duck Bonbon, Sweet Potatoes, Chili, Spring Onions and Plum Sauce  
 Steam Bao Buns, BBQ Pulled Duck, Spring Onions, Red Chili and Toasted Sesame  

 
 

 Chorizo and Pork Scotch Egg, Mustard Mayonnaise  
 BBQ Pulled Pork Burger, Cheddar Cheese, Tomato, Lettuce, Red Onions 
 Krispy Pork Belly Skewers, Spiced Honey and Cider Apple Puree  
 Grain Mustard and Canadian Syrup Glazed Chipolata Sausages  
 Sticky BBQ Pork Char Siu, Steam Bao Bun, Spring Onions and Corn  

 
 
 

 Lamb Kofta, Baba Ganoush, Tzatziki, Mini Pita Bread  
 Lamb Burger, Grilled Halloumi, Red Pepper and Mint Hummus  
 Lamb Cutlets Milanaise and Panzanella Salad  

 
 

 
 Beef Burger, Smoked Cheddar, Streaky Baconand Chipotle Sauce  
 Iron Steak Beef Skewers, Teriyaki Sauce and Lime Coriander  
 Chargrilled Striploin of Beef, Salsa Verde, Rocket and Parmesan  
 Steam Bao Buns, Sticky Mongolian Beef, Spring Onions, Chili  
 Beef Stroganoff and  CajunSweet Potato Wages  
 Beef Empanadas with Ricotta and Red Pepper Dip 
 Barolo Wine Braised Beef Shin and Porcini Macaroni Cheese  

 
 



 
  

 

 
 
 
 
 

Fish & Seafood 
 

 Beer and Butter Cod, Tartar Sauce, Mint Pea Puree and Fries  
 Thai Fishcake, Spring Salad and Wasabi Mayonnaise  
 Grilled Swordfish Skewers, Cherry Tomatoes and Gremolata  
 Hake Goujons and Garlic Aioli  
 Salmon Satay Skewers, Toasted Sesame Seeds, Lime Coriander  
 Grilled Tuna Skewers, Chili, Cucumbers and Teriyaki dip  
 Grilled Tiger Prawns, Lemongrass and Sweet Chili  
 Grilled Lobster Burger, Avocado and Mango Salsa       Supplement of £15.00 

 
 

 
 

Vegetarian 
 

 Beetroot and Chickpeas Falafel, Mint, Hummus  
 Grilled Med Vegetables Mini Calzone, Red Pesto Dip 
 Butternut Squash and Goat Cheese Arancini, Garlic Aioli  
 Leeks, Broccoli and Blue Cheese Quiche  
 Fennel, Spring Onionsand Carrots Pakora, Lime and Mango Dip 
 Asparagus, Spinach, Feta cheese Spanakopita  
 Portobello Mushroom Burger, Dolcelatte Cheese, Spinach, Lettuce, Brioche Bun  
 Tikka Marsala Panner, Skewers, Peppers, Courgettes, Lime and Mint Yogurt  
 Mini Wellington, Brie, Caramelized Red Onions, Walnut, Sweet Potatoes 

 
 

Vegan 
 

 Corn, Peppers, Spring Onions, Avocado, Lime and Chili Tacos 
 Sweet Potatoes and Celeriac Croquettes, Tomato Jam 
 Stir Fry Veg, Soft Rice Roll, Hoisin Dip 
 BBQ Jack Fruit Burger, Vegan Cheese, Tomato, Lettuce, Brioche Bun  
 Plant Based Chicken Satay, Toasted Sesame Seeds and Spring Onions  
 Tempura Tofu, Carrots, Courgettes, Wasabi and Sweet Chili Vegan Mayo Dip 

 



 
  

 

 
 
 

Desserts 
 
 

 Double Chocolate Fudge, Hot Vanilla Biscoff Custard 
 

 Sticky Toffee Pudding, Toffee Sauce and Vanilla Ice Cream 
 

 Vanilla and Pear Crème Brule, Nutella Samosa  
 

 Banana and Coconut Pudding with Salted Caramel  
 

 Apple and Peach Crumble, Vanilla Custard  
 

 Panettone Banoffee Bread and Butter Pudding  
 

 Chocolate Fondant, Milk Chocolate Sauce  
 

 Salted Pino Butter Pudding and Brandy Sauce  
 

 Spiced Rhubarb and Orange Pudding, Elderflower Syrup 
 

 Molten Black Forest Chocolate Pudding  
 

 Plum and Blackberrie Crumble and Vanilla Custard  
 

 Oreo and Peanut Butter Pie, Salted Caramel  
 

 Spiced Pumpkin Pie, Hazelnut Milk Chocolate Sauce  

 
 
 

 
 
 
 

 


