Laissez-faire Catering

laissez-faire

2 HOUR COCKTAIL PARTY

SAMPLE MENU

Cold canapé

Pea panna cotta with Jerusalem artichoke foam and toasted almonds

Ocean trout terrine with aerated girgar butter, dill, blue swimmer crab and nori
Poached Chinese chicken salad in won ton basket
Smoked duck with celeriac remoulade on olive crostini

Hot Canapé

Veloute of butternut pumpkin and vanilla garnished with roast gnocchi

Hellfire shot — red pepper mousse on spiced Carpaccio with flaming Galliano

Lobster bisque with scallop boudin topped with wasabi roe and micro chard
Mini Yorkshire puddings with smoked benison and watercress

We recommend 8 pieces per person

And maybe consider a substantial canapé?

Make an enquiry and we will tailor a menu to your event

www.laissez.com.au 02 9209 4810 admin@laissez.com.au



