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COCKTAIL RECEPTION



• Cherry bocconcini and tomato skewer - GF

• Chicken tikka and tamarind chutney potato blinis

• Individual chickpea hummus and veggie crudités in a shot glass DF; GF

• Crisp fried honey sesame baby potatoes - DF

• Cucumber cup topped with roast beef and horseradish - GF

• Duck liver mousse crostini

• Goat’s cheese, sun dried tomato, and pesto tart - V

• Kangaroo tail rillettes, cumin, and beetroot chutney - DF

• Melon wrapped prosciutto - DF; GF

• Peking duck pancakes with hoisin sauce - DF

• Potato blinis with smoked salmon mousse, and salmon roe

• Prosciutto di parma , mozzarella, and tomato bruschetta

• Rare pepper venison with honey mustard dressing

• Roasted mediterranean vegetables, and olive tapenade bruschetta - V

• Salami and pickles involtini - DF

• Salmon gravlax salpicon on charcoal cracker

• Scallop, lemongrass, and fresh coconut salad - DF; GF

• Spinach, root vegetable and hummus tartlets - V; DF

• Thai beef salad skewers

• Vietnamese rice paper rolls, Nuoc Cham dipping sauce - GF

• Prawn and avocado tartlet

Cold Canapes

$6.6 per piece 

Additional Dietary requirements are catered upon requestV- Vegetarian  VG- Vegan   GF- Gluten Free  DF-Dairy Free



• Cajun roasted baby potatoes with garlic sauce - V

• Char siu vegetable steamed buns - V

• Chicken curry puff

• Curried vegetable puff - V

• Falafel with hummus dip - V

• Lamb kebab with mint chutney

• Stuffed pumpkin flower - V

• Mushroom Arancini - V

• Pan fried prawn dumplings - DF

• Pan fried prawns with chimichurri - DF

• Pan fried vegetable dumplings - DF

• Peking duck spring roll

• Salt and pepper calamari - DF

• Shrimp wonton - DF

• Skewered chicken satay with peanut sauce - DF

• Spanish lamb meatballs with garlic aioli

• Spinach and ricotta triangle - V

• Tandoori chicken skewer with chutney

• Thai fish cakes

• Vegetable spring roll - VG

• Vegetarian samosa - V

Hot Canapes

Additional Dietary requirements are catered upon requestV- Vegetarian  VG- Vegan   GF- Gluten Free  DF-Dairy Free

$6.6 per piece 



• Assorted flavoured profiteroles - V

• Assorted mini cakes - V

• Dark chocolate mousse cups - V

• Individual lemon meringue tartlets - V

• Fruit skewer with Belgian chocolate sauce - V

• Fresh fruit and vanilla custard tartlets - V

• Mini crème brulee - V

• Salted caramel creameaux tarlets - V

Sweet Canapes

Additional Dietary requirements are catered upon requestV- Vegetarian  VG- Vegan   GF- Gluten Free  DF-Dairy Free

$6.6 per piece 



• Beef bourguignon on soft polenta

• Beer battered fish and chips with tartar sauce and lemon

• Chicken biryani with mint flavored yoghurt - GF

• Chicken, potato & green pea curry with rice and poppadum - GF

• Hokkien noodle with tofu OR prawn with vegetables - DF

• Mini BBQ Chicken pizza (3”)

• Mini Mediterranean vegetable pizza - V

• Orecchiette pasta with green pea, spinach and mushroom cream

• Pork/Beef/Chicken Slider with green tomato relish

• Seafood cassoulet, herbed pilaf - GF

• Thai style coconut vermicelli noodle salad - V

• Wild mushroom risotto - GF; V

Substantial Canapes

Additional Dietary requirements are catered upon requestV- Vegetarian  VG- Vegan   GF- Gluten Free  DF-Dairy Free

$9 per piece 



A variety of three gourmet cheeses and fresh seasonal fruits

Charcuterie board with three types of cured meats

Two types of dips with vegetable crudité and crackers

Two types of seasonal antipasti

Two varieties of hand made savoury canapés

One sweet canape from our  patisserie

Grazing 
Board

Cheese platter- three types of Australian cheese with dry fruits,
celery, and crackers

Mediterranean Antipasto platter-   with marinated peppers, thyme flat 
mushrooms, char-grilled asparagus, dolmades vine leaves, Sicilian style olives 

Cold meat platter - Served with bread sticks, olives, pickles, and relish

Per platter
$100

$400

Upgrades

Platters

• Rock oyster with gazpacho shot glass – DF  $8 per piece

• Sydney oysters with mignonette dressings – DF, GF $8 per piece

• Sushi Platter - $220 per plater

Premium
Canapes



Standard Beverage Package

Unlimited service of:

• Wolfblass Bilyarra Sauvignon Blan, South 

Eastern Australia

• Wolfblass Bilyarra Shiraz, South Eastern 

Australia

• Wolfblass Bilyarra Brut, South Eastern 

Australia

• Peroni

• Variety Of Soft Drinks and juices

• Santa Vittoria Still and Sparkling Water

Premium Beverage Package

Unlimited service of:

• Tyrell’s Semillon, Hunter Valley, NSW

• Mr. Riggs Shiraz, McLaren Vale, SA

• NV Dalwood Sparkling Chardonnay, 

Hunter Valley, NSW

• Peroni

• Soft Drinks

• Peroni

• Variety Of Soft Drinks and juices

• Santa Vittoria Still and Sparkling Water

Beverage Packages
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