URBAN
WINERY
SYDNEY

LAISSEZ FAIRE 2018 PACKAGES

TALK TO US (02) 9209 4810 - admin@laissez.com.au

COCKTAIL
PACKAGES
LFC PACKAGE ONE: 2 HOUR CANAPE PACKAGE
$50 per person
PACKAGE INCLUDES:
A selection of 8 canapes per person + 1 substantial item
Chefs & Kitchen team
Minimum: 30 guests
LFC PACKAGE TWO: 3 HOUR CANAPE PACKAGE
$62.5 per person
PACKAGE INCLUDES:
A selection of 10 canapes per person + 2 substantial items
Chefs & Kitchen team
Minimum: 30 guests
LFC PACKAGE THREE: 4 HOUR CANAPE PACKAGE
$68 per person
PACKAGE INCLUDES:
A selection of 10 canapes per person + 2 substantial items + late night snack
Chefs & Kitchen team
Minimum: 30 guests
Prices include GST
Please enquire about additional options including interactive food stations, sweet
canapes & grazing tables

COCKTAIL
MENUS
COLD CANAPES
- Prosciutto and chicken ballotine with truffled mushrooms and parmesan crisp (gf)
- Poppy seed macaron, beetroot cured ocean trout, lemon creme fraiche
- Bethungra lamb with roasted aubergine, sun-blushed tomatoes, olive crostinii
- Aged beef bresaola, Reggiano twist, confit beetroot and onion jam, chive béarnaise dip
- Truffled ricotta, Ligurian honey and rosemary fig jam tart (v)
- Baby bocconcini, trellis tomatoes pipette with a drizzle of pesto, baby purple basil (v/gf)
- Freshly shucked oyster, shallot and raspberry mignonettes, finger lime air (gf)
- Peking duck pancakes with hoisin sauce and scallion
- Vegetarian rice paper rolls, nahm jim (vegan/gf)
WARM CANAPES
- Charred scallops with celeriac purée, crisped pancetta
- Sautéed mushroom, shaved truffle and parmesan arancini ball, parsley emulsion (v)
- Wood smoked Tasmanian salmon pithivier, sauce mary-rose
- Charred Waygu beef, caramelised onions, roma tomato, lettuce on a milk bun
- Chicken tarragon and smashed green pea mini pie, white sesame crust
- Moroccan rubbed lamb and fetta sausage rolls, chilli tzatziki dip
- Tea smoked chicken skewers, spiced popcorn crumb, chipotle aioli (gf)
- 8-hour slow roasted Lamb shoulder croquettes, sumac, chervil, confit black garlic (gf)
- Chargrilled king prawns in a pinot grigio and chervil marinade

COCKTAIL
MENUS
SUBSTANTIAL CANAPES
- Beer battered fish goujons, rosemary sea salt chips, English style aioli
- Pan fried, spice rubbed garlic prawns, roasted baby tomatoes, chive, lemon
and warmed couscous
- Broadbean and vincotto risotto, shaved parmesan with feta and green peas (v,gf)
- Herb crusted lamb cutlet, NYC crushed potato salad with tomato chutney (gf)
- Sesame Seared tuna poke, smashed avocado, tomato, chive, pickled ginger (gf)
- Bang-Bang chicken noodle salad, green mango, snow peas, sesame and
ginger dressing (gf/lf)
LATE NIGHT SUPPER
- 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
- Smoked pork kransky hotdog, American cheese sauce, tomatillo salsa

FORMAL DINNER
PACKAGES
LFC PACKAGE ONE:
$95 per person
PACKAGE INCLUDES:
A 2 course plated meal (Entrée & Main course/Main course & Dessert)
Chefs 2 welcome canapes
Sourdough bread & organic butter or extra virgin olive oil to the table
Organic and sustainable coffee and a selection of fine teas
Chefs & Kitchen team
Minimum: 20 guests
LFC PACKAGE TWO:
$115 per person
PACKAGE INCLUDES:
A 3 course plated meal (Entrée, Main course & Dessert)
Chefs 2 welcome canapes
Sourdough bread & organic butter or extra virgin olive oil to the table
Organic and sustainable coffee and a selection of fine teas
Chefs & Kitchen team
Minimum: 20 guests
Prices include GST
Please enquire about additional options including shared menus and dessert tables

PLATED
MENUS
ENTREE
- Beetroot and gin cured Mt Cook salmon, cucumber, shaved fennel salad, basil oil (gf/lf)
- Seared lamb fillet, warm olives and feta, sauce piquant (gf)
- Duck rillette, pickled Asian style vegetables (gf/lf)
- Marinated Buffalo mozzarella, peas, broad beans, mint and oven dried cherry tomatoes
(gf/v)
MAINS
- Roasted lemon marinated chicken breast, buttered cabbage, smoky eggplant (gf)
- Slow cooked lamb shoulder medallion, whipped sweet potato parcel, shallots, tomato
lamb jus (gf)
- Seared Wagyu rump medallion, roasted pumpkin, calvo nero, mushroom jus (gf/lf)
- Roasted Ora king salmon, Asian herb salsa with sweet lime dressing (gf/lf)
DESSERT
- Caramel panna cotta, strawberries, praline and scotch shortbread
- Lemon myrtle white chocolate cheesecake, almond base, lemon coulis
- Handmade short crust pastry filled with passion fruit curd and finished off with a burnt
italian meringue
- Eton mess, white chocolate mousse, berry compote, meringue, cocoa dust (gf)
Prices include GST
Please enquire about additional options

SHARED
PACKAGES
LFC PACKAGE ONE:
$90 per person
PACKAGE INCLUDES:
A 2 course shared meal (Shared Main course & Shared Dessert)
Chefs 2 welcome canapes
Sourdough bread & organic butter or extra virgin olive oil to the table
Organic and sustainable coffee and a selection of fine teas
Chefs & Kitchen team
Minimum: 20 guests
LFC PACKAGE TWO:
$110 per person
PACKAGE INCLUDES:
A 3 course shared meal (Shared Entrée, Shared Main course & Shared Dessert)
Chefs 2 welcome canapes
Sourdough bread & organic butter or extra virgin olive oil to the table
Organic and sustainable coffee and a selection of fine teas
Chefs & Kitchen team
Minimum: 20 guests
Prices include GST
Please enquire about additional options including shared menus and dessert tables

SHARED
MENUS

CHOOSE YOUR APPETISER - Please select 1
- Sydney seafood plate with cured ocean trout, pacific oysters, king prawns, Mary-rose sauce with
crisp ciabatta and salted butter
- Spanish tapas board with grilled chorizo, roasted peppers, garlic mushrooms, polenta chips with
sea salt, Jamon, tomato rubbed bruschetta
CHOOSE YOUR MAINS - Please select 2
- Chargrilled spiced chicken breast, lemon, coriander, yoghurt, saffron vegetable rice (gf)
- Young tenderloin of beef, drunken cherry and veal jus (gf)
- Braised lamb shoulder, beets, watercress, gremolata (gf)
- Charred salmon, risoni, pea, red onion and mint
- Creamy risotto, sweet potato, courgette and pesto dressing (v,gf)
CHOOSE YOUR SIDES - Please select 2
- Cumin roasted pumpkin, French beans, roquette, parmesan (v,gf)
- Rosemary roasted chat potatoes, virgin oil and sea salt (v,gf)
- Steamed broccoli, olive oil, slivered almonds (v,gf)
- Grilled Mediterranean vegetables, toasted fennel seeds (GF, V) (v,gf)
- Red rice and quinoa, mandarin and pistachio (v,gf)
SHARED SWEETS
- Decadent chocolate torte, raspberry, flake chocolate and cream
- Torched lemon meringue tarts
- Mini passionfruit brûlée, coconut sugar (gf)
APRES
- After your meal, you are served organic and sustainable coffee and a selection of fine teas.

WHY US...
Laissez-faire can deliver high-end, large and boutique scale events
because of our supplier and support infrastructure. We only source
fresh, local seasonal produce and with this, we create the best
innovative menus for your enjoyment. We prepare off-site through
two commercial kitchens and deliver our creations, through our
mobile service of refrigerated vehicles.
It is because we strive to offer the extraordinary, through creative
cuisine, suburb service and attention to detail, that we can guarantee
to all client catering superiority for all of our events.

TALK TO US
(02) 9209 4810
admin@laissez.com.au

