Canapes menu

STARTER PACKAGE $50 PER PERSON
Choose 5 Hot or Cold items

Additional items $5 per person per serve

Cold ltems Hot ltems
Oysters Satay chicken skewer. (GF)
Smoked salmon blinis, dill, lemon créme fraiche. Truffle mushroom arancini, kewpie mayo. (V)

Whipped gorgonzola, fig gel, candied walnut charcoal wafer. (V) Mac and cheese croquette chipotle mayo. (V)

Garlic & oregano prawn skewer, harissa yoghurt. (GF) Vegetable spring rolls, chilli lime dipping sauce. (V, DF)
Melon prosciutto skewers, balsamic glaze. (GF, DF) Spiced lamb koftas, honey mint yoghurt. (GF)
Hummus, toasted flatbread (GFO, DF, V) Southern fried chicken sliders, maple mustard glaze, kimchi slaw.
Chicken liver parfait, brioche toast. Wagyu slider, cheese, burger sauce & pickle.
Fish goujons & chips.

G I’aZI ﬂg Table $40 per person

A selection of cured meats, cheeses, dips, bread,
crackers & fruits (GFO)

GF- gluten free | DF - dairy free | GFO - gluten free option | DFO - dairy free option | V - vegetarian | VO - vegetarian option
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