
 

 

Petit Ditty’s Soda Bread topped with Gracehill Black Pudding, Ballymoney 
Bacon and Coleraine Cheddar

Wild Mushroom Arrancini

Individual Blinis topped with Gravadlax of Ballycastle Salmon & Chilli Crème 

Petit Ditty’s Soda Bread topped with Coleraine Cheddar and Caramelised 

Seared Copeland Island

Individual Croutes topped with Soused Mackerel, Carrot, Orange and Fennel

Terriyaki Beef and Baby Gem Lettuce Cups (GF)

Canape Selection 
 

 

Petit Ditty’s Soda Bread topped with Gracehill Black Pudding, Ballymoney 
Bacon and Coleraine Cheddar 

 

Wild Mushroom Arrancini (Bread crumbed Risotto Balls) with Pesto (V)

 

Individual Blinis topped with Gravadlax of Ballycastle Salmon & Chilli Crème 
Fraiche (gf available) 

 

Petit Ditty’s Soda Bread topped with Coleraine Cheddar and Caramelised 
Onions (v) 

 

Seared Copeland Island Scallops with Coriander and Lime Salsa

 

Piri-piri Crossgar Chicken 

 

Individual Croutes topped with Soused Mackerel, Carrot, Orange and Fennel

 

Terriyaki Beef and Baby Gem Lettuce Cups (GF)

Petit Ditty’s Soda Bread topped with Gracehill Black Pudding, Ballymoney 

(Bread crumbed Risotto Balls) with Pesto (V) 

Individual Blinis topped with Gravadlax of Ballycastle Salmon & Chilli Crème 

Petit Ditty’s Soda Bread topped with Coleraine Cheddar and Caramelised 

Scallops with Coriander and Lime Salsa 

Individual Croutes topped with Soused Mackerel, Carrot, Orange and Fennel 

Terriyaki Beef and Baby Gem Lettuce Cups (GF) 



 

 

Black Olive and Slow Roast Cherry Tomato Tartlet with Shaved 

Demi Tasse of Sweet Potato and Chilli Soup (v & gf available)

Mini Portavogie Prawn Cocktail in Sesame Cones (gf available)

Bruschetta of Basil Marinated Totmatoes and Fivemiletown Goats Cheese (v)

Crispy Seared Pork Belly with Soy, Honey and Ginger (gf)

Mini Boucheé selection 
Dried Tomato and Fivemiletown Cream Cheese (v available)

Carpaccio of Finnebrogue Venison with Fines Herbs, Balsamic and Parmesan

Coffeys Butcher Mini Pork & Leek and Beef Sausages

Black Olive and Slow Roast Cherry Tomato Tartlet with Shaved 

 

Demi Tasse of Sweet Potato and Chilli Soup (v & gf available)

 

Mini Portavogie Prawn Cocktail in Sesame Cones (gf available)

 

Bruschetta of Basil Marinated Totmatoes and Fivemiletown Goats Cheese (v)

 

Bloody Mary Oyster ‘Shots’ 

 

Seared Pork Belly with Soy, Honey and Ginger (gf)

 

Mini Boucheé selection – Puff Pastry Bites filled with Prawns/Pesto/ Sun
Dried Tomato and Fivemiletown Cream Cheese (v available)

 

Carpaccio of Finnebrogue Venison with Fines Herbs, Balsamic and Parmesan
GF 

 

Coffeys Butcher Mini Pork & Leek and Beef Sausages

 

Black Olive and Slow Roast Cherry Tomato Tartlet with Shaved Parmesan (V) 

Demi Tasse of Sweet Potato and Chilli Soup (v & gf available) 

Mini Portavogie Prawn Cocktail in Sesame Cones (gf available) 

Bruschetta of Basil Marinated Totmatoes and Fivemiletown Goats Cheese (v) 

Seared Pork Belly with Soy, Honey and Ginger (gf) 

Puff Pastry Bites filled with Prawns/Pesto/ Sun-
Dried Tomato and Fivemiletown Cream Cheese (v available) 

Carpaccio of Finnebrogue Venison with Fines Herbs, Balsamic and Parmesan 

Coffeys Butcher Mini Pork & Leek and Beef Sausages 


