
Canapé  Menu One:

$44 per person,
including GST

Canapé

thai prawn and shredded coconut salad wrapped in a betal leaf

goat cheese and caramelised onion tart

peking duck pancakes with spring onions, cucumber and hoisin sauce

melted salmon and chive rillette on toasted brioche

rare roast beef roulade with daikon radish and ponzu drizzle

asparagus and persian fetta cheese f lan

herb marinated chicken brochettes with harissa mayonnaise

hand made indian vegetable samosa with coriander and mint raita

pulled pork slider with shaved fennel and apple slaw

...



Canapé  Menu Two:

$60 per person,
including GST

Canapé

crab salad with cucumber, chilli, tomato salsa in a rice paper wrap

balsamic caramelised pear with herbed ricotta garlic crouton

english spinach and persian fetta f lan

steamed prawn and pork dim sim chilli sambal

chunky beef and mushroom pie with minted mushy peas

seared scallops wrapped in pancetta with pesto drizzle

tempura prawn skewers with ponzu dipping sauce

moroccan lamb skewer with harrisa and coriander yoghurt

roasted tomato arancini filled with mozzarella with garlic aioli

served in a small bowl or noodle box

slow poached chicken salad with celeriac, pink lady potatoes and grain mustard dressing

sri lankan fish curry with fragrant rice and fresh coconut sambal

sweet canapé

petite lemon meringue pie

petite piquant chocolate brownie

...



Canapé  Menu Three:

$77 per person,
including GST

Canapé

smoked salmon, shaved fennel and caper salad with marinated labne

large fresh east coast oysters with pickled ginger, shallot, mirin and soy

ocean cooked king prawns with dill aioli [2 per person]

forest mushroom, parmesan and rosemary f lan

tart of spicy avocado, red onion marmalade and crème fraiche

pork gyoza dumpling with ponzu and baby cress salad

yellow fin tuna tartare in a crisp cone with lime zest and crème fraiche

rare roast beef and yorkshire pudding, horseradish cream and chives

pork belly croquettes with roasted corn and chilli salsa

crisp asian style salt and pepper calamari with fresh lime mayonnaise

warm chicken and leek pie with f laky pastry

roast pumpkin, zucchini and grilled eggplant pizzetta with basil goats cheese mousse

served in a small bowl or noodle box

roast duck salad with shitake mushrooms, crisp asparagus, tatsoi leaves and ponzu dressing

traditional gnocchi with roasted tomato and basil sauce topped with shaved pecorino

sweet canapé

fresh fruit brochettes

assorted petite french macarons

petite lemon meringue pie

...

...



Buffet Menu One:

$50 per person,
including GST

Canapé

lime marinated tuna logs with wasabi mayonnaise and shizu cress

chicken and enoki mushroom san choy bau rice paper rolls with soy shallot dipping sauce

goat cheese and caramelized onion tart

large fresh east coast oysters with pickled ginger, shallot, mirin and soy

Buffet

assorted boutique bread rolls with butter

garden salad with cherry tomato, avocado, cucumber and balsamic dressing

new potato salad with grain mustard dressing

salad of baby spinach with roasted pumpkin and persian fetta with saffron and red wine vinaigrette

bbq pesto marinated mini scotch fillet steaks

bbq gourmet sausages with piquant tomato chutney

bbq chicken cutlets with herb dressing and moroccan couscous

Dessert

fresh fruit pavlova with fresh cream

...

...



Buffet Menu Two:

$60 per person,
including GST

Canapé

thai prawn and shredded coconut salad wrapped in a betal leaf and rice paper

peking duck pancake with spring onion, cucumber and hoisin sauce

asparagus and persian fetta cheese f lan

large fresh east coast oysters with pickled ginger, shallot, mirin and soy

Buffet

assorted boutique bread rolls with butter

caesar salad with crispy bacon and anchovy dressing

new potato salad with creamy mustard seed dressing

grilled baby eggplants salad with roast beetroot, toasted pine nuts and basil pesto

bbq salmon fillets with grilled fennel, lime and rocket

grilled chicken cutlet with sautéed artichoke and herb dressing

lamb roganjosh with steamed saffron basmati rice

Dessert

fresh seasonal fruit and berry platter

chocolate caramel slice

...

...



Buffet Menu Three:

$95 per person,
including GST

Canapé

lime marinated tuna logs with wasabi mayonnaise and shizu cress

english spinach and persian fetta f lan

herb marinated breast of quail with eschalot confit

seared scallops wrapped in pancetta with pesto drizzle

Buffet

assorted boutique bread rolls with butter

king prawn salad with avocado, macadamia nuts, lemon pepper dressing

large fresh east coast oysters with pickled ginger, shallot, mirin and soy

baby farmhouse vegetable salad with herb vinaigrette

salad of baby spinach, rocket and young radicchio leaves

kipf ler potato salad with crisp watercress and light mustard dressing

lightly cajun spiced travella steaks with citrus pesto

pan fried corn fed chicken breast marinated in sage, lemon zest and chilli

oven baked lamb racks with roasted cherry tomatoes and port glaze

marinated beef fillet medallions with sautéed forest mushrooms and young cress

Dessert

classic tiramisu, layered with lady fingers and mascarpone

almond, lemon and ricotta cake with berry compote

fresh fruit pavlova with fresh cream

...

...


