
 

 

 

  

 
 

CANAPE MENU 
 

 

HOT CANAPES  

 

VEGETERIAN 

‘Kele wele’ ripe plantain seasoned with cloves and ginger 

Mini Jollof rice balls coated in breadcrumbs 

Sweet potato, puna yam and spinach bites 

Yam chips with tomato salsa 

Spinach, red onion and goats cheese tartlet 

 

 

 

 

CHICKEN 

Suya chicken bites with fresh mango and red peppers 

‘Nkate Nkwan’ a light peanut soup shot 

Fried okra stuffed with minced chicken 

Baked baby potato with chicken and corn 

Traditional chicken stew tartlets 

 

 

 

MEAT 

Ghanaian baby spinach corned beef meat pies 

Grilled aubergine ‘Ntropu’ with beef shallot filling 

Ghanaian style crispy pork, spring onion and peanuts  

served on baby gem leaf 

Jollof pot mini spiced beef burgers 

Lamb and coquette balls with aubergine caviar 

 

 

 

FISH 

Tilapia and coco yam fishcakes 

Fried ripe plantain with flaked grilled mackerel, shito and dill 

Spiced crab and sweet corn cakes 

*Red mullet fillet with tangy orange garlic sauce 

Skewered coconut prawn 

Mini dumpling stuffed with akee and saltfish 

*Grilled scallops with sweet chilli and crème fraiche 

 

 

 

Sweet canapés 

Mini choclate truffle cakes 

Little orange and almond cake 

Mini apple tartins 

Kiwi and passion fruit mini pavalovas 

Passion fruit tarts 

Chocolate cups with white chocolate mouse 

 

 

 

 

 

 

 

 

 

COLD CANAPES  

 

VEGETERIAN 

Plantain chips & coconut crème fraiche dip 

Toasted Ghanaian bread topped with spicy soft cheese 

Goat’s cheese and red onion tartlets 

Corn cakes topped with spiced mango salsa 

 
 
 
 
CHICKEN AND MEAT 

Honey, lime and soy chicken wings 

Spicy wings with apricots and mustard sauce 

Sticky peanut chicken skewers 

Mint marinated lamb skewers with yoghurt dip 

Filo parcels filled with sliced beef salad 

 
 
FISH 

Tangy chilli prawns on wholemeal croutons 

*Fresh crab, avocado and apple salad 

Clams with ginger and lime butter 

*Open mussels with guava and spring onion salsa  

*Potted traditional Ghana salad topped with fresh lobster 

 
 
“NEW” UNUSUAL MEATS 

Finely sliced grilled Ostrich salad in filo basket 

Minced Antelope kebabs with sweet cucmber dip 

Alligator and feta filo rolls 

Wild boar and shito mini burgers 

Chilli and honey Buffalo skewers 

 

 

 

 
 

 


