
CANAPÉ MENU



$7.70 P/P 

Steamed lemongrass wontons with lime plum sauce

Pumpkin veloute with chive oil  in a demitasse cup (v gf )

Tomato avocado salsa tartlets (v)

Saffron, pea and mozzarella arancini (v)

Sweet corn and leek tartlets with goats cheese (v)

Assorted quiche tartlets (some v)

Chicken teriyaki skewers

Lamb and rosemary pithiviers

Noona style meatballs in roasted tomato sauce and melted mozzarella

$8.80 P/P

Crispy whiting with chips and tartare served in mini fry baskets

Smoked eggplant, cherry tomato and chive tostada (v)

Prawn and blue swimmer crab bisque with chervil  in espresso cups (gf )

Beetroot cured salmon with horseradish mayo

Chefs selection of  nigiri  and maki sushi

Vietnamese spring rolls with vermicelli, prawns, mint and tamarind sauce

Seared tenderloin fillet on mini crostini and fresh basil  pesto

Thai beef  salad in Chinese take outs

Prawn and avocado salsa with lemon mayonnaise in ceramic spoons

Sydney Rock oysters with a variety of  dipping sauces

Indonesian chicken satays with peanut sauce and crispy onion

Mini beef  bourguignon pies

Peking duck pancakes with hoisin sauce

$10.50 P/P 

Seared tuna, yuzu and sesame mustard

Blue eyed ceviche, Spanish onion and sweet potato puree

Chilled prawns with lemon and cucumber gazpacho

Wagyu burger sliders with BBQ sauce, pickles and melted aged cheddar

Frenched herbed crusted lamb cutlets with salsa verde

Pork larb gai served in baby cos lettuce

Carvery of  selected roasted meats for mini sliders



$10.50 P/P MINI BOWLS 

Ossobuco with cheese polenta and gremolata

Prawn, pea and tomato risotto with lemon dressing

Braised Asian beef  in a sweet soy and jasmine rice and fried shallots

Steamed mussels in a white wine sauce or a lemongrass coconut 

broth with crusty bread

Chicken tikka masala with cardamom basmati rice, fresh lime and coriander

Braised lamb shanks with couscous and pecorino

Beef  Bourguignon, buttery mash and garden peas

Noona style meatballs in roasted tomato sauce and melted mozzarella

Penne with slow cooked ragu and pecorino

Peking duck with special fried rice 

FOOD STATIONS $18 P/P

The visual displays of  Chefs provide an enhanced and interactive food experience

PAELLA

Traditional paella pans a la Valencia with arborio rice, prawns, chicken, mussels 

calamari, and chorizo

MEXICAN TACO STAND

A variety of  tacos with pulled pork, chicken, prawns and vegetarian, cooked to order.

PIZZA STATION

A selection of  Margheriti, rocket, prosciutto, pepperoni and vegetarian options

JAPANESE STATION

A smorgasbord of  sushi, sashimi, california rolls, seaweed salad, miso and brewed soy

DIM SUMS

A display of  steaming baskets of  dumplings, prawn and scallops, wontons, pork buns,  

har gow to name but a few

PASTA STATION

Penne, spaghetti, fettuccine with ragu, pesto and pine nuts, roma, arrabiata with  

parmesan and pecorino

HAWKER STAND

Indonesian selection of  satays, salmon skewers, harissa lamb and yoghurt over 

coal fired BBQ

 



SEAFOOD HARVEST $26 P/P

A cascading display of  peeled prawns, oysters, smoked salmon,  

smoked trout and sauces

DESSERT $10 P/P 

A buffet of  Chef ’s selection of  mini desserts

Individual and assorted petite gelato cones 

PREMIUM DESSERT SELECTION $15 P/P 

Make your own S’mores station over hot rocks

Danish waffle station, chantilly cream, strawberries and chocolate sauce

A fine selection of  local and imported cheeses, lavosh, grissini, muscatels 

and condiments

COCKTAIL EVENTS 

For the perfect cocktail  event, we suggest a selection of  roving canapes  

and 1 food station per every 100 guests

A well-balanced menu of  fish, meats, and carbohydrates will  delight 

and contain any appetite

Dietary requirements are catered for and we can assist you to 

choose the perfect menu for your occasion.


