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Apéro Selections 2022 
 
Choice of 2 cold and 2 hot vegetarian appetizers  16.00 
Choice of 3 cold and 3 hot vegetarian appetizers           21.00 
Choice of 2 cold and 2 hot appetizers             19.00 
Choice of 3 cold and 3 hot appetizers 25.00 
Choice of 4 cold and 4 hot appetizers            32.00 
Each additional component, per person             5.00 
 
Cold Canapés Surcharge 
 

 Assorted Chips and Nuts 
 Selection of Crudités with yoghurt, vegetable-cheese and hummus dips 

 Tomato crostini with Roquefort cheese 

 Onion and cheese butterfly pastries 

 Mini ratatouille and quail egg in tartlet 

 Grape and goat cheese balls coated in pistachio 3.00 

 Bloody Mary with cheese skewer 

 Feta, tomato, basil and candied lemon skewer 

 Chilled leek and potato vichyssoise with salmon caviar 5.00 

 Oriental canapes with babaghanouj, hummus and muhamarrah 

 Green asparagus and fennel tartlets 

 Smoked salmon canapé with horseradish  

 Seabass tartare and avocado cones 

 Graved salmon, spinach and dill cream pancake rolls 

 Assorted Maki rolls with tuna, salmon and cucumber 5.00 

 Spiced surimi crab and quinoa pancake rolls 

 Poached prawns in parsley mayonnaise 3.00 

 Salmon tartare with Jalapeños and chives 

 Poached Scallop with sweet and sour vegetable tartar 3.00 

 House cured salmon skewers with sour cream 

 Profiteroles with leek and smoked duck breast 

 Fines de Claire oysters with shallot-Angustura sauce 5.00 

 Beef tartare cones  

 Melon and Grisons air dried ham 
 Assorted regional canapes with airdried beef, cured ham and Salsiz 3.00 

 Beef pastrami, mushroom and cottage cheese roll 
 Truffled chicken liver parfait profiteroles with Porto-onion jam 
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Warm Canapés Surcharge 
 

 Chickpea, parsley and garlic fritters with minted yoghurt 

 Mini cheese soufflé 

 Mini onion and leek quiches 

 Cheese tartlets 

 Fried saffron risotto balls with blue cheese 
 Leek and artichoke tartlets with parmesan cream 

 Patatas bravas skewers with spiced tomato dip 

 Tomato confit, pesto, and goat cheese on puff pastry 

 Mini spelt risotto with carrot and ginger 

 Crab cakes with orange aioli on brioche 5.00 

 Scottish salmon and dill croquettes with fennel Dip 
 Mini beef cubes in tartlet with pepper hollandaise 2.00 

 Peking duck rolls in pancakes, with Cucumber, spring onions and Hoisin sauce 
 Chorizo sausage and pumpkin puff pastries 
 Chicken satay with caramelized pineapple and tangy peanut sauce 

 Fried saffron rice croquettes with parmesan cheese 

 Calf’s sweetbreads and porcini mushroom vol au vents 3.00 

 Tandoori marinated chicken wing lollipops with raita 
 Chicken Satay with tangy peanut sauce 
 Beef Satay with tangy peanut sauce 
 Small lamb kebabs with mint-onion-yoghurt 3.00 

 “Bitterballen” croquettes with red onion and mustard 
 Selection of 3 steamed dim sum 5.00 

 Mushroom, rabbit, and calf’s sweetbreads in crispy brick dough 3.00 

 Potato pancakes with Salmon roe and sour cream 5.00 

 Spiced mini kofte with masala flavors 

 Teriyaki chicken skewers 

 Mini beef burgers with tomato jam, cornichons, and onions 4.00 

 


