
COCKTAIL MENU 3

COLD 

Smoked Salmon Canape with Horseradish

(Caù hoài xoâng khoùi soát boâng caûi)

Salami Canape with Olive  

(Xuùc xích YÙ vôùi traùi oâ liu)

Prawn and Polenta Cake with Cocktail Sauce 

(Toâm cocktail vaø baùnh baép)

Smoked Duck Breast with Orange 

(ÖÙc vòt xoâng khoùi vôùi cam)

HOT 

Tempura Vegetables 

(Rau quaû chieân gioøn)

Chicken Teriyaki Skewer   

(Gaø nöôùng luïi töông Nhaät)

Mini Crab Cake with Mirin Remoulade 

(Baùnh thòt cua)

Roast Mediterranean Vegetables with Cheese on Baguette  

(Rau quaû nöôùng Ñiaï Trung Haûi)

SWEET 

Fresh Fruit

(Traùi caây töôi)

Assorted Cakes

(Caùc loaïi baùnh ngoït)

toWe  cater 
your 

COCKTAIL MENU 2

COLD

Canape with Brie Cheese and Grape

(Canape vôùi phoâ mai vaø nho)

Stuffed Potato with Egg and Caviar  

(Khoai taây nhoài tröùng caù)

Mini Ham and Cheese Sandwich 

(Jambon vaø phoâ mai vôùi baùnh mì)

HOT 

Mini Pizza 

(Baùnh nöôùng)

Deep-fried Spring Roll   

(Chaû gioø)

Beef Satay with Peanut Dip

(Boø nöôùng sa teá)

Baked Sausage in Puff Pastry  

(Xuùc xích nöôùng cuoän boät)

SWEET 

Fresh Fruit

(Traùi caây töôi)

toWe  cater 
your 

COCKTAIL MENU 1

COLD 

Beef Roast Canape with Mustard Mayonnaise

(Boø nöôùng soát muø taït)

Tuna Mousse Canape  

(Caù ngöø xay)

Marinated Clams with Pineapple Salsa 

(Ngheâu haáp soát thôm)

HOT

Mini Quiche Lorraine 

(Baùnh nöôùng kieåu Phaùp)

Deep - Fried Calamaries 

(Möïc chieân gioøn)

Chicken Satay with Peanut Dip   

(Gaø sa teá)

SWEET

Fresh Fruit

(Traùi caây töôi)

toWe  cater 
your 


