
 
  

Hot Christmas Finger Buffet Menu 
A festive selection of hot canapés and finger foods, perfect for a celebratory evening. 

 

Meat Selection 

 Mini Mulled Wine & Beef Pies 
Succulent beef slow-cooked in mulled wine, wrapped in buttery shortcrust pastry. 

 Pigs in Blankets with Honey & Mustard Glaze 
Premium sausages wrapped in smoked bacon, finished with a sweet mustard glaze. 

 Festive Spiced Lamb Lollipops 
Mini lamb cutlets marinated in rosemary, garlic, and cinnamon. 

 Turkey & Stuffing Croquettes 
Creamy mashed potato and shredded turkey with sage & onion stuffing, coated in panko. 

 Ginger & Orange Glazed Chicken Skewers 
Tender chicken skewers with a zesty festive glaze. 

 Mini Pork & Apple Sausage Rolls 
A classic pairing with a seasonal twist. 

 Duck Spring Rolls with Plum Sauce 
Shredded confit duck and vegetables in crispy pastry. 

 BBQ Pulled Pork Sliders 
Slow-cooked pork on mini brioche buns with tangy BBQ sauce. 

 

Fish Selection 

 Hot Smoked Salmon & Dill Tartlets 
Flaky smoked salmon in creamy dill sauce, served in crisp pastry. 

 Spiced Prawn Skewers 
King prawns marinated in paprika, garlic, and lemon. 

 Crab & Chive Arancini 
Crispy risotto balls filled with white crab meat and fresh chives. 

 Salt Cod Fishcakes with Lemon Aioli 
Classic fishcakes paired with a smooth garlic-lemon dip. 

 Mini Fisherman's Pie Pots 
Creamy fish pie mix topped with cheesy mashed potato. 

 Cajun-Spiced Scallop & Bacon Bites 
Pan-seared scallops with crispy bacon and Cajun spice. 

 Thai-Style Fish Cakes with Sweet Chilli Dip 
Aromatic cakes with lemongrass and kaffir lime. 

 Grilled Sea Bass on Rosemary Skewers 
Delicate sea bass grilled on fragrant rosemary sprigs. 

 

 



 
  

Vegetarian Selection 

 Brie & Cranberry Filo Parcels 
Melted brie and sharp cranberry sauce in crispy filo. 

 Goat’s Cheese & Caramelised Onion Tartlets 
Sweet and savoury blend in shortcrust pastry. 

 Wild Mushroom & Truffle Arancini 
Arborio rice with wild mushrooms and truffle oil. 

 Butternut Squash & Sage Risotto Balls 
Creamy risotto with fresh sage, lightly fried. 

 Spinach & Feta Pinwheels 
Puff pastry swirls with savoury spinach and feta. 

 Vegetable Samosas with Mango Chutney 
Spiced potato and pea filling in crisp pastry. 

 Halloumi Fries with Minted Yogurt Dip 
Golden halloumi strips with refreshing yogurt dip. 

 Caramelised Onion & Gruyère Cheese Puffs 
Light choux pastry with rich cheesy filling. 

 

Vegan Selection 

 Spiced Butternut Squash & Chickpea Bites 
Hearty patties with cumin and coriander. 

 Vegan Sausage Rolls 
Herb-seasoned meat-free filling in puff pastry. 

 Sun-Dried Tomato & Olive Filo Triangles 
Mediterranean flavours in flaky parcels. 

 Jackfruit ‘Pulled Pork’ Sliders 
BBQ-style jackfruit on vegan brioche buns. 

 Thai Green Vegetable Skewers 
Courgette, pepper, and mushroom in Thai curry marinade. 

 Mushroom & Leek Vegan Sausages 
Miniature sausages with rich umami notes. 

 Crispy Tofu Bites with Peanut Satay Sauce 
Air-fried tofu with creamy satay dip. 

 Lentil & Walnut Stuffed Mushrooms 
Creamy lentils and crunchy walnuts baked in mushroom caps. 

 

 

 

 

 



 
  

Dessert Selection 

 Mini Mince Pies 
Sweet shortcrust pastry filled with rich fruit mincemeat. 

 Chocolate & Orange Brownie Bites 
Fudgy brownies with a zesty orange twist. 

 Sticky Toffee Pudding Pops 
Individual puddings on a stick with caramel glaze. 

 Baileys Chocolate Truffle Pots 
Rich chocolate pots with a hint of Baileys (non-alcoholic option available). 

 Spiced Apple Doughnut Balls 
Cinnamon-sugar coated mini doughnuts. 

 Individual Berry Crumble Pots 
Warm berries with oat-almond topping. 

 Gingerbread Loaf with Lemon Glaze 
Moist spiced cake with zingy icing. 

 White Chocolate & Raspberry Bread & Butter Pudding Bites 
A festive twist on a classic, served individually. 

 
 
 

 
 
 


