
                  

 
 

 
 

Minimum of 25 pax – Please select 5 cold and 5 hot canapés 
1 hour service   $25.00 pp 

2 hour service   $32.00 pp 

3 hour service   $39.00 pp 

 

 

 

Cold canapés 
+ Assorted vegetarian sushi with pickled ginger (V) 

+ Goat’s cheese on toasted brioche with beetroot jam (V) 

+ Smoked chicken on pita bread with spiced tomato fondue 

+ Lamb loin with kalamata olive, semi-dried tomato and mint 

+ Five-spiced duck breast with red curry sauce and lychee-coriander salad 

+ Rare seared beef on crostini with pickled mushroom 

+ Smoked salmon on bilini with sour cream and chives 

+ Alaskan king crab on mini Caesar salad 

 

  

 

Hot canapés 
+ Panko-crumbed goat’s cheese with truffled honey and sliced almond (V) 

+ Black sesame and spring onion rice fritter with mascarpone (V) 

+ Crispy seven-spiced calamari with lime aioli 

+ Char-grilled peri-peri prawn 

+ Confit duck, feta and caramelised onion spring roll with tamarind sauce 

+ Angus beef mini schnitzel with soy-balsamic glaze 

+ Crispy skinned free-range pork belly with plum-wine glaze 

+ Thai-spiced chicken skewer with tom yum aioli 

 

+ Cocktail  
   Events 


