
R O S E T T E S
C A T E R I N G

C A N A P E S  &  A F T E R N O O N  T E A

B e s p o k e  E v e n t  E x p e r t s



C A N A P E S  &  
A M U S E  B O U C H E  

" C a n a p é s  a r e  a n  i d e a l  
w a y  t o  g e t  y o u r  g u e s t s  

t a l k i n g  a n d  s m i l i n g ,  
T h e y  e x c i t e  t h e  s e n s e s  
f o r  t h e  m e a l  t o  c o m e ,  
t o  b e  b o t h  b e a u t i f u l  

a n d  d e l i c i o u s . "  
.  

CORPORATE EVENTS 
WEDDING RECEPTIONS 

PRIVATE DINNER PARTIES 
BUISNESS OPENINGS 

FUNDRAISING EVENTS 
FAMILY CELEBRATIONS 



Beef Carpaccio, Chive Blini with Truffle Oil & Parmesan 
Shredded Braised Short Rib Tartlet with Truffle Hollandaise 

Lamb Shepherd’s Pie Croquette & minted Yoghurt dip 
Parmesan Crusted Haddock Goujons & Caper Aioli 

Mini Brioche, Smoked Haddock,Quail Egg & Hollandaise 
Gruyere & cranberry croque monsieur

Baby Brioche Filled with Wild Mushrooms & Lemon Hollandaise 
Smoked salmon, nori and sesame pancake & wasabi mayo 
Shredded duck confit, hoi sin, spring onion, cucumber & 

coriander cress 
Harissa lamb lollipops & dukkah crust 

Seared sesame crusted tuna, pickled cucumber & fennel seeds 
Wild boar chipolatas coated in a honey and lavender glaze

Rosettes delivers bespoke event 
catering, tailored to your tastes 
and requirements. Please get in 
touch so we can start planning 

your unique event. 

rosettescatering@gmail.com 
01432507660 / 07895826329

SAMPLE CANAPE MENU



E n j o y  a  s e l e c t i o n  o f  f i n e l y  
c u t  s a n d w i c h e s ,  f r e s h l y  

b a k e d  s c o n e s  w i t h  C o r n i s h  
c l o t t e d  c r e a m  a n d  

s t r a w b e r r y  p r e s e r v e ,  a n d  a  
m o u t h - w a t e r i n g  r a n g e  o f  

e x q u i s i t e l y  p r e s e n t e d  
p a s t r i e s  a n d  t e a c a k e s .  

 
 

T h e  q u o t e d  p r i c e  i n c l u d e s  
t h e  t a b l e  a t t i r e  a n d  R o s e t t e s  

o u t s t a n d i n g  p r o f e s s i o n a l  
f r o n t  o f  h o u s e  t e a m  a n d  
p r i v a t e  c h e f ,  f o r  a  m o r e  

e x q u i s i t e  a f t e r n o o n  t e a  w h y  
n o t  a d d  a  s e l e c t i o n  o f  o u r  

f i n e s t  c a n a p e s  t o  y o u r  
e v e n t .  S h o u l d  y o u  h a v e  a n y  

d i e t a r y  r e q u i r e m e n t s ,  o u r  
a l l e r g e n  m e n u  i s  a v a i l a b l e  

u p o n  r e q u e s t  
 
 



A F T E R N O O N  T E A  W I T H  R O S E T T E S  
Indulge in a slice of one of the finest British traditions & take Afternoon Tea 

with Rosettes in any venue of your choice.



SCONES AND PASTRIES 
Freshly Baked Raisin and Plain Scones with Cornish Clotted Cream and Strawberry Preserve. 

Assortment of British Afternoon Tea, fresh Pastries & exquisite Cakes 

SANDWICH SELECTION 
Ham with Grain Mustard Mayonnaise on Sliced Brioche, Cheddar Cheese with Chutney on Tomato 

Bread, Cucumber with Cream Cheese, Dill and Chives on Granary Bread, Chicken Breast with Parsley 
Cream on Malt Bread,Scottish Smoked Salmon with Lemon Butter on Sourdough Bread, 

Egg Mayonnaise with Chopped Shallots and Watercress on White Bread 
. 

GENTELMEN’S AFTERNOON TEA 
Chorizo Scotch Egg with Bloody Mary Mayonnaise 

Seared Hereford Sirloin Steak, Caramelised Red Onions & Garlic Mushrooms on Toasted Ciabatta 
 Smoked Salmon Bellini with Dill crème Fraiche & Caviar 

Mortimer’s Forest mini Venison Burger with Juniper berry & Redcurrant Mayonnaise 
Miniature Prawn Cocktail Shot 

Roast Sirloin of Hereford Beef & Horseradish Stuffed Yorkshire Pudding 
Warm Chocolate Fondant with Clotted Cream 

Rum Baba filled with Chantilly Cream & Raspberries 

AFTERNOON TEA BY ROSETTES



G E N T L E M E N ' S  
A F T E R N O O N  T E A  



T H A N K  Y O U !

W e  h o p e  t o  s p e a k  t o  y o u  s o o n !

rosettescatering@gmail.com 
01432507660 / 07895826329


