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Canapés
Design your own catering party menu or ask us for some suggestions.
Our delectable canapés can be accompanied by our more substantial roving entrees.
Our substantial canapés served in rice bowls are a great way to ensure your
cocktail party guest don't go home hungry.

COLD

WARM

- Beef fillet carpaccio, caramelised onion and fresh
horseradish on a parmesan wafer
- Prosciutto and chicken ballotine with truffled
mushrooms and parmesan crisp (gf)
- Fresh figs,prosciutto gorgonzola and mint (gf)
- BBQ peking duck, oriental pancake, hoi sin sauce
and cucumber (lf)
- Fresh oyster wild lime caviar and chervil (gf)
- Poppy seed macaron, beetroot cured ocean trout,
lemon creme fraiche (gf)
- Sesame seed seared tuna, soy ginger broth with
wasabi aioli (gf)
- Prawn and chilli rice paper rolls (gf)
- Baby bocconcini, trellis tomatoes pipette with a
drizzle of pesto, baby purple basil (v/gf)
- Pink grapefruit, cashew nut, coconut salad with
spiced caramel (vegan,gf)
- Persian feta tart, eggplant, roast cherry tomato (v)

- Smokey pulled pork tartlet with Japanese pickle
- Kimchi marinated fried chicken strips, kimchi mayonnaise
- Roasted scallop, bacon sofrito, parmesan crackle (gf)
- Grilled asparagus spears, blood orange mojito sauce (vg)
- Wagyu beef, caramelised onions, aioli, tomato
chutney on a milk bun
- Moroccan lamb and harissa meat ball with lemon yoghurt (gf)
- Mini pizza of prawn and mint pesto
- Grilled rib eye skewer, pickled shallot, béarnaise mayonnaise
- Maple sriracha glazed chicken tenderloin skewer,
honey mustard dip
- Mushroom, truffle and parmesan arancini ball, parsley
emulsion (v)
- Mini pizza shaved chat potato and zucchini, rosemary,
sea salt and garlic confit oil (v)
- Balinese beef satays, coconut chimichurri
- Sicilian meatballs with puttanesca sauce
- Mini chicken mushroom and leek pie

SUBSTANTIAL
- Tuna poke, avocado, tomato, chive, pickled ginger (gf)
- Crispy skinned salmon, asian cabbage salad, honey sesame dressing and shiso (gf/lf)
- Smoked chilli prawns, charred mango salsa, mexican rice, lemon balm (gf/lf)
- Black sesame chicken, wasabi, soy mayo and asian slaw (gf)
- Moroccan lamb, couscous, tzatziki and coriander
- NYC herbed beef hotdog, gherkin relish, tomato, onion, pickled pepper and american mustard

Canapés

SPICE UP YOUR COCKTAIL PARTY
Easy add on that will impress your guests
Minimum numbers apply

SWEET
- Rocky road ”stones”
- Raspberry Eton mess (gf)
- Crème brûlée, rhubarb compote (gf)
- Limoncello meringue pie
- Mini oreo and chocolate pavlova
- Gelato cones

DELISH ICE GOURMET ICE POP
- A range of fruity non-alcoholic crowd-pleasers to
choose from. Min 50 pax

DESSERT BAR
- Selection of petite sweets presented on a
stylishly displayed dessert table for self-service.
Includes crockery and serve ware. Min 100 pax.
- Rocky road ”stones”
- Raspberry Eton mess (gf)
- Crème brûlée, rhubarb compote (gf)
- Limoncello meringue pie
- Mini oreo and chocolate pavlova
- Pistachio bigne
- Vanilla slice, micro basil

GRAZING STATION
- Artisanal selection of antipasto and mezze.
Create a relaxed and informal atmosphere to
encourage guests to mingle. Min 100 pax.
Pancetta | jamon | chorizo | blue cheese
double cream brie | camembert | feta
Garlic marinated olives | grapes | figs
dried apricots | pistachios | almonds
walnuts | honey | quince paste | baguette
rosemary and sea salt grissini | wafers

PAELLA STATION

- Paella cooked in a traditional 1.5 metre pan right in
front of guests. Min 100 pax.
- Authentic Spanish Paella with a slow cooked sofrito,
richly flavoured with saffron, mussels, clams,
prawns, calamari, chicken wingettes and Spanish
chorizo

DUMPLING STATION
- Our chefs will freshly steamed dumplings cooked live
on-site. Served on traditional bamboo baskets.
Min 100 pax.
- BBQ pork buns
- Chicken Har Gow
- Char sur beef dumpling
- Spinach and tofu dumplings
- Spring Rolls
- Served with fresh chilli, black vinegar, plum sauce
and soy sauce

TRUFFLE BAR
- Our chef will cook each dish in front of your guest
Min 100 pax.
- Risotto Milanese, wild mushroom ragout, chive and
tomato concasse, vincotto and a drizzle of truffle
infused extra virgin olive oil
- Pulled osso bucco tossed with orecchiette, citrus
creme fraiche a drizzle of truffle infused extra
virgin olive oil

LATE SUPPER
- Late night snacks or something to grab on the way
out our house sliders are designed to soak up the
evening, dazzle the tummy and send you home
happy and satisfied.
- Toasted brioche slider, grilled ground beef patty,
fresh tomato with double cheese and tomato chutney
- House slider of Peri Peri chicken with caramelised
onion, swiss cheese, tomato and ranch dressing
- Fish & chips, flathead fillets, crispy kipflers, Spanish
paprika mayo
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PACKAGE
1 HOUR
2 HOUR
3 HOUR
4 HOUR
5 HOUR

$26 / p
$32 / p
$38 / p
$44 / p
$50 / p

Does not include
equipment or staff
ROUGE
PACKAGE
1 HOUR
2 HOUR
3 HOUR
4 HOUR
5 HOUR

$32 / p
$38 / p
$44 / p
$50 / p
$56 / p

Does not include
equipment or staff

NOIR
PACKAGE
1 HOUR
2 HOUR
3 HOUR
4 HOUR
5 HOUR

$38 / p
$44 / p
$50 / p
$56 / p
$62 / p

Does not include
equipment or staff
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SPARKLING
Twelve Signs Sparkling Brut, Moppity Vineyards Hilltops NSW
WHITE
Twelve Signs Pinot Grigio, Moppity Vineyards Hilltops NSW
RED
Twelve Signs Shiraz, Moppity Vineyards Hilltops NSW
BEER
furphy
james boags premium light
SOFT
sparkling mineral water, orange juice and select soft drinks

SPARKLING
The Duchess Sparkling Cuvee NV, Hunter Valley NSW
WHITE
Kingston Estate Pinot Gris Adelaide Hills, SA
RED
Kingston Estate Shiraz Clare Valley, SA
BEER
heineken
james squire one fifty lashes pale ale
james boags premium light
SOFT
sparkling mineral water, orange juice and select soft drinks

SPARKLING
N.V 42 Degrees South, TAS
WHITE
Ingram Road Pinot Grigio, Yarra Valley, VIC
Margan White Label Chardonnay, Hunter Valley, NSW
RED
Teusner 'The Gentleman' Cabernet Sauvignon, Barossa Valley, SA
Margan Shiraz, Hunter Valley, NSW
BEER
kosciuszko pale ale
birra moretti
james boags premium light
SOFT
sparkling mineral water, orange juice and select soft drinks
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Signature Cocktails 14.0 / p
Our Seasonally inspired cocktails
- Aperol Spritz
Aperol, prosecco and club soda
- Pomegranate and rosemary gin fizz
Tanqueray Gin, pomegranate, rosemary sugar syrup and lemon, soda
- Dark and stormy
Dark rum, ginger beer and freshly squeezed lime juice
- Paloma
Tequila, club soda, grapefruit juice and lime juice
- Pear and cloudy apple whisky sour
Johnnie Walker whisky, pear juice, cloudy apple juice, fresh lemon, and tonic
Our experienced mixologists can create any cocktail you can dream of.
Please ask your coordinator for custom cocktail suggestions, priced on request.

Spirits
-

Dry Gin (30ml w/mixer) 10.0
Vodka (30ml w/mixer) 10.0
Rum (30ml w/mixer) 10.0
Whiskey (30ml w/mixer) 10.0

