CANAPE’S,
PLATTERS &
STATIONS

MENUS




CANAPE MENU

CANAPE MENU
$7 PER ITEM, PER PERSON

HOT CANAPES

Spiced lamb kofta, tzatziki (gf)

Wild mushroom arancini, truffle mayo, parmesan (v)

Minted pea risotto tartlet, goats cheese and toasted hazelnut (v)

Char sui pork belly, cucumber and apple salsa, soy ginger caramel (df)
Seared scallop, Moroccan chermoula, crispy bacon (gf, df)

Korean fried chicken, sticky sauce, micro greens

Chicken satay, peanut sauce, coriander

Grilled sirloin, fried potato, béarnaise (gf)

COLD CANAPES

Honey lime chicken, mango tartlet, micro herbs

Caprese skewers, basil pesto (gf, v)

Waffle basket, hoisin duck, sesame & spring onion (df)
Beef tartare, crouton, herb mayo, parmesan, cured egg
Bruschetta, fresh tomato, oregano & balsamic glaze (v, df)
Spiced beetroot cured salmon, cracker

Asian crab salad, kewpie, chili, cucumber (gf)

Prawn, apple, mayo, toasted brioche, chives (df)

DESSERT CANAPES
Mini lemon meringue tarts, finger lime (v)
Assorted macarons (V)

Chocolate mousse cake, roasted hazelnut (v)

Continued next page...



CANAPE MENU

CANAPE MENU

SUBSTANTIAL CANAPES

$10 per item

Fish and chips, tartare, lemon wedge (df)

Butter chicken, basmati rice, naan

Lamb koftas, couscous, minted yoghurt

Thai green chicken curry, jasmine rice, bean sprout (gf, df)
Chicken bites, wedges, sweet chili sour cream

Hokkien stir fry vegetable noodles (df, v)

Chickpea, zucchini and haloumi curry, jasmine rice (gf, v)
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COCKTAIL RECEPTION PACKAGE

COCKTAIL RECEPTION PACKAGE
$125 PER PERSON

Inclusive of arrival cocktail, 3-hour silver beverage package,

soft drinks, chilled fruit juice & iced water

PASS AROUND CANAPES

Waffle basket, hoisin duck, sesame & spring onion (df)
Bruschetta, fresh tomato, oregano & balsamic glaze (v, df)
Beef tartare, crouton, herb mayo, parmesan, cured egg
Spiced lamb kofta, tzatziki (gf)

Wild mushroom arancini, truffle mayo, parmesan (v)
Chicken satay, peanut sauce, coriander

Spiced beetroot cured salmon, cracker

SUBSTANTIAL CANAPES

Select Two:

Fish & chips, tartare

Mini cheeseburger, chips

Vegetable fried hokkien noodles (v)

Thai green chicken curry, rice (gf, df)

Tempura vegetables, steamed rice, teriyaki sauce (v)

Korean fried chicken bites, chips, buffalo sauce

Please refer to Beverage Menu for arrival cocktail selection &

beverage package inclusions
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SHARED PLATTERS

SHARED PLATTERS

10 servings per platter

CLASSIC - $155, 10 pcs each item
Assorted mini pies

Sausage rolls

Lamb koftas

Satays skewers

Served with condiments, dips & pickles

HOT SEAFOOD PLATTER - $110, 10pcs each item
Crumbed prawns (df)

Fish goujons (df)

Crumbed calamari (df)

Prawn gyoza (df)

Tartare, lemon aioli, wasabi yuzu dipping sauce

FRESH VEGETARIAN PLATTER - $90, 15pcs each item
Vegetarian spring rolls, sweet chili & lime sauce (df,v)
Vegetarian samosas, mango chili salsa (df, v)
Vegetable gyoza, wasabi yuzu dipping sauce (df,v)

Pumpkin & goats cheese arancini

Continued next page...
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SHARED PLATTERS

P1ZZA - $80

Assorted pizza slices

SANDWICHES & WRAPS - $80, 10 pcs of 2 types
Assorted chef’s selection of gourmet sandwiches & wraps

Includes one vegetarian option

CHEESEBURGER SLIDERS - $80, 10 sliders

Beef burger, American cheese, pickles, tomato sauce

ARTISAN CHEESE BOARD - $140
Australian cheese
Lavosh & crackers

Quince paste, condiments

DIPS - $70
Assorted breads & dips (v)

COLD VEGETARIAN PLATTER - $60

Selection of vegetable crudités & dips (v)

DESSERT PLATTER - $100
Passionfruit meringue tarts
Chocolate cake

Macarons
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