MOZAIC EXCLUSIVE CATERING SALTY CANAPES
Canapé List

Lobster Ravioli in Gelée

Mixed Seasonal Vegetable Sushi

Black Rice Blinis, Salmon Roe & Avocado

Crab Meat (or Prawn), Avocado Mousse, Orange Segment and Dill
Julienne White Radish, Grated Lime Zest and Salmon Roe

Lobster Consomme Jelly and Créme Fraiche

Pickled Oysters, English Cucumber Capellini and Dill

Tuna Sashimi, Tomato & Cubumber Sate marinated in Coconut Milk
Cured Salmon Sashimi in Sesame Crisp. Onion Chive Cream

10  Black Rice Blinis, Smoked Salmon & Dill

11 Mini Stuffed Tomato with Crab, Prawn, Cuttlefish, Squid, Tuna or Salmon Salad
12 Mixed Seasonal Sushi; Fish and Shellfish

13 Sashimi of Cuttlefish (or Squid) and Salmon with Black Olive Tapenade
14  Thai Squid Salad

15  Avocado Butter & Salmon Roe Toast, Pepper Lime Gelée

16 Mini Caesar Salad with Garlic Croutons

17  Salt Fish Mousse, Tomato Confied with Coriander, Sage Leaf

18  Beef Carpaccio and Sautéed Cépe Sate

19  Arugula Salad, Roasted Beef Slices, Parmesan Shavings

20  Snow Pea, Grilled Bacon and Poached Quail Egg Salad

21  Foie Gras Terrine and Seasonal Fruit Chutney

22 Lentil Salad with Foie Gras and Tomato Concassée

23  Foie Gras Terrine Toast and Sea Salt

24 Mini Stuffed Tomato with Rabbit or Chicken Salad

25  Lentil Salad, Duck Confit and Balinese Sambal Matah

26  Lentil Salad, Sautéed Cépe e Et Truffe

27  Black Truffle Dip and Chips (Potato or Other)

28  Balsamic Pears, Blue Cheese and Caramelized Nut

29  Cherry Tomato Salad, Tomato Foam, Garlic Chips

30  Goat Cheese Mousse, Walnut Sable, Sour Cherries

31  Roasted Pumpkin in Curry Oil topped with Ricotta & Sun Flower Seeds
32  Sautéed Mushroom & Asparagus. Parmesan Shavings

33  Seaweed Toast topped with Cherry Butter & Gorgonzola Cheese

34  Spinach Blue Cheese Salad with Fresh Orange Zest

35  Grilled Vegetables Toast with Goat Cheese & Extra Virgin Olive Oil

36  Blinis, Eggplant Caviar, Orange Segment

37  Blinis, Roasted Bell Peppers, Chive Cream

38  Caramelized Onion, Roasted Vegetable Tian Tart, Black Olive Garnish
39  Edam & Parmesan Cheese Chouquette (Puffs)
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MOZAIC EXCLUSIVE CATERING SWEET CANAPES
Canapé List

Chocolate Mille Feuille & Chocolate Ganache

Chocolate Mud Cake, Dates, Mascarpone, Rhum & Caramelized Walnuts
Chocolate Mousse, Kaffir Lime and Fresh Citrus

Milk Mousse in Spoon topped with Raspberry Sagu & Whipped Cream

Milk, Dark and White Mini Chocolate Cup, Whipped Cream, Cinnamon Dust
Dark Chocolate Mousse, Raspberries and Rose Gelée

White Chocolate Mousse, Citrus Gelée and Balsamic Fruit
Mango & Honeydew Liquor Cheese Cake
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Mini Tiramisu
10  Passion Fruit Stuffed Crepe Chocolate Sauce & Cinnamon Whipped Cream
11  Cherry and Vanilla Custard Pie, Cinnamon and Orange Confit

12 Honey Yoghurt & Fresh Watermelon Caramelized Puffs Strawberry Juice Gelée
13 Mini Exotique Fruit Salad & Passion Spiced Syrup

14  Raspberry Floating Island

15  Rhubarb and Strawberry in a Pistachio Crumble, Vanilla Foam

16  Mascarpone Cake & Jackfruit Raspberry Tapioka

17 Mini Apple Crumble, Lemongrass Gelée, Sour Cream

18  Mini Strudel Apple

19  Caramelized Banana Crepe with Coconut Sagu

20  Coconut & Strawberry Spoon (layered sliced strawberries & coconut agar-agar)
21  Lime & Meringue Crumble

22  Sautéed Pineapple & Caramelized Cardamom Milk agar-agar

23 Sweet Sushi: Sticky Rice and Fresh Seasonal Fruit
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