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SAVOURIES
1. Crispy Lobster mousse on toast crusted with golden sesame
2. Spicy mussels with red curry

3. Honey glazed bacon wrapped mussels

4. Crispy wanton stuffed with Seafood / chicken / pork / beef

5. Thai fish / prawn cakes accompanied by vegetable relish topped with roasted nuts

6. Assorted seafood steamed in curry paste in banana leaves

7. Spicy tuna on cool cucumber

8. Crispy prawn fritters accompanied by Thai chili sauce

9. Breaded Crab claws served with a seafood sauce

10. Assorted satays with spicy peanut dip ~ chicken / beef / pork

11. Chicken drumlette marinated with wild honey & Thai herbs

12. Mini vol-au-vent stuffed with :-

- minced chicken flambé in Thai hot basil

- beef in thick Paenang curry

- Assorted seafood in savory tomato concasse


- Fresh shiitake mushroom in Champagne sauce

13. Thai spring rolls stuffed with julienne vegetable 

14. Thai crab cakes with chili dipping sauce

15. Deep-fried scallop cakes served with curried mayonnaise
16. Crispy beancurd skin stuffed with seafood & minced chicken
17. Spicy minced chicken tossed in roasted ground rice & chili flakes in lettuce cups
18. Smoked salmon rosette on blinis lightly flavored with fresh dill cream
19. Light lemony salmon mousse on crackers garnished with salmon roe
20. Cherry tomatoes stuffed with crabmeat flavored with lime mayonnaise
21. Warm potato croquet stuffed with 

- savory ratatouille


- gooseliver pate


- honey roasted bacon


- spicy Thai-style crabmeat 

22. Assorted finger sandwiches

- Beef shavings with mustard mayonnaise


- Chicken & cucumber


- Egg & Tomato


- Tuna & onion bites


- smoked salmon & dill triangle

23. Gooseliver pate stuffed in mini éclairs

24. Egg & bacon puffs

25. Piglets in blanket 
- mini sausage roll crusted with roasted sesame seed

26. Brochette of chicken / pork with teriyaki glaze
27. Tiger prawns in pajamas with mango sauce

28. Prawn cocktail

29. Shredded smoked chicken on crackers
30. Miniature Beef kebab

31. Glazed chicken bites with citrus marmalade

32. Cream spinach & tomatoes stuffed in tartlets

33. Devil on horseback

34. Roast eggplant topped with spicy ratatouille

35. Celery boats stuffed with cream cheese garnished with roasted nuts

36. Mini croquet monsieur

37. Stuffed egg with
tuna

Egg mousse & ham

Mayo crab
SWEETS

1.  Assorted mini fruit tarts

2.  Profiteroles topped with melted chocolate & roasted nuts

3.  Chocolate & Mocha brownies

4.  Orange & hazelnut gateau

5.  Dark chocolate squares glazed with melted chocolate
6.  Mini éclairs drizzled with melted chocolate 
7.  Fresh pineapple rolls

8.  Apricot & pear strudel
9. Dark chocolate tartlet
10. Tiny pavlova topped with seasonal berries
11. Blueberry & lemon cheesecake
12. Tiramisu 
13. Durian mousse puffs
14. Fresh fruit kebabs
15. Fried banana topped with coffee syrup
CHARGES

- subject to GST charges

Canapés


S$1.80 per piece x 7% GST
Per waiter


S$50.00 (4 hours. Overtime :- S$15.00 per 

Catering charges
S$80.00 

   hour  per staff)
TERMS

COD / Cheque to cross to VIS-À-VIS PTE LTD

IMPORTANT


· Minimum 30 pieces per type

· Minimum order of 100 pieces in total
· Kindly confirm all final details at least 1 week prior to date of party. Your considerate co-operation is deeply appreciated
I hope the above list of canapés agree with you. Thank you & I look forward to your most favorable reply. Warmest regards.

