COCKTAIL MENU

SPANISH
Spanish paella

chorizo, chicken & prawns cooked w paprika & saffron rice

Albéndigas
Spanish meatballs in rich fomato sauce, saffron rice

Empanado

minced lamb parcels w pine nuts, orange zest & cinnamon
Traditional gazpacho shots
zesty tomato, cucumber, red wine vinegar, tabasco & lemon (v)
SINGAPORE SLING

Hokkien fried noodles with sambal prawns

Petit Laksa with shredded chicken and bean sprouts

Salt and pepper calamari

Fresh Rice Paper Rolls

CHURRASCO
Grilled sirloin with anchovies butter
Piri piri chicken with fomato salsa
BBQ Corn

Garlic and thyme roasted lamb rumps
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OUR PRODUCE YOUR MENU CONTACT US

We source local seasonal and The above selection is merely Laissez-faire Catering
fresh produce with high quality sample of our menu collection, 79209 4810 F 9209 4816
and reliable chain of suppliers. please contact us fo discuss other

options www.lgissez.com.au




