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COLD MENU (GOURMET) 

Homemade Dips served with fresh seasonal crudités. Choose two of: Baba 
ganoush (eggplant), Spicy Capsicum, Carrot & Dill, Sundried Tomato, Beetroot 

& Cumin, Guacamole. 

Tiny Garlic Bruschetta topped with Thai style beef salad. 

Corn & crab cakes with lime & dill. 

Savoury Profiteroles filled with smoked salmon & dill mousse OR citrus & black 
pepper paté OR crab, lime & avocado. 

Honeydew melon balls wrapped in strips of spicy salami. 

HOT MENU (GOURMET) 

Filo triangles of spinach and fetta. 

Crumbed Roast Mushrooms filled with chicken pesto mousse (vegetarian 
options available). 

Thai style fish cakes – boneless white-fleshed fillets with coriander, lime, chilli 
and cumin and a spicy dipping sauce. 

Meatballs seasoned with Dijon mustard & green pepper. 

Homemade Sausage Rolls using lean, seasoned meat and buttery puff pastry, 
served with your favourite sauces. 

Zucchini Balls served with tzatziki. 

Crab & corn fritters drizzled with roasted garlic butter. 

Vegetarian spring rolls, fried until crisp and served with a soy and ginger sauce. 

Wild mushroom & truffle oil risotto balls.   
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COLD MENU (PREMIUM) 

Assorted Canapés on home-baked garlic & black pepper croutons.  

Baby tartlets with caramelized leek & Kalamata olives OR Spinach, mushroom 
and haloumi. 

Marinated Tiger Prawns and served with Wasabi mayonnaise. 

Duck Pancakes with eschalots and plum sauce. 

Fresh rock oysters served in the shell with a mirrin and sake reduction, 
capsicum & chives. 

Cherry tomatoes stuffed with fresh basil & goat’s cheese. 

Tiny skewers of seasonal fruit marinated in Cointreau and lemon. 

HOT MENU (PREMIUM) 

Steamed Pork Dumplings with soy, ginger & seeded mustard. 

Filo triangles of Seasoned Duckling, cinnamon, nutmeg & shallot. 

Carrot & Ginger Balls served with a minted yoghurt & lime dressing. 

Mushroom caps filled with green lentil and roasted garlic with a pesto dipping 
sauce. 

Tandoori Battered Prawns with chilli, lime & coriander. 

Fillet of tuna, wrapped in nori, crisped in a light batter and served with wasabi & 
soy. 

Mini chicken skewers with a coconut scented sauce. 

Homemade Prawn & Japanese Ginger Wontons with mango, lime and chilli 
dressing (also available with Chicken). 

Scallops in ½ shell topped with a tomato, orange & ginger salsa  


