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STANDARD CANAPES – $22.00 PER PERSON

Choose 6 from the following hot or cold canapés menu.
Any additional items are charged at $3.50 per person, per canapé

COLD CANAPES
∙ Sydney rock oysters or Pacific oysters with

· mignonette dressing

· soy & ginger dressing

· lemon & herb dressing

∙ Asparagus wrapped in prosciutto with lemon aioli

∙ Potato rosti with smoked salmon & chive crème fraiche

∙ Bresaola crostini with shaved parmesan & truffle oil

∙ Prawn & leek frittata

∙ Zucchini, fetta & sun-dried tomato frittata (v)
∙ Mixed crostini: 

· white bean & sage (v)
· olive paste (v)
· goats curd (v)
· eggplant caviar (v)
∙ Roasted capsicum & baby capers (2 per serve) (v)
∙ Chicken & roasted garlic terrine with salsa verde
HOT CANAPES
∙ Deep-fried WA sardines with green olive tapenade
∙ Grilled cuttlefish with lime aioli
∙ Crab cakes with sauce vierge
∙ Chipolatas

· Pork & pistachio with onion jam

· Chicken & rocket with tomato relish
HOT CANAPES (cont).

∙ Tandoori chicken skewers with raita
∙ Confit of pork belly with apricot chutney
∙ Mini pizzas:
· Artickoke & goats cheese (v)
· Eggplant & pinenut (v)
∙ Veal, pork & sage polpetti with tomato relish
∙ Mini pappadums with spicy chickpeas (v)
∙ Thai chicken & peanut cakes with sweet chilli sauce
∙ Twice-cooked potato with a ragout of wild mushrooms (v)
∙ Tartlet of roasted pear, roqufort & truffled honey
∙ Served on Chinese spoons:
· Crab & leek risotto

· Tomato & mushroom risotto (v)
· Spicy potato with mussels

· Truffled lentils with bacon vinaigrette

DELUXE CANAPES – $1.50 SUPPLEMENT PER PERSON PER ITEM

∙ Deep-fried tempura oyster wrapped in spinach wIth chervil aioli & pickled cucumber
∙ Sugar cane prawns with dipping sauce
∙ Deep-fried stuffed zucchini flowers (v)
∙ Figs wrapped in prosciutto with goats curd & aged balsamic (seasonal)
∙ Mini smoked trout omelettes topped with crème fraiche & chives (2 per serve)
∙ Grilled scallops with:
· Oven-dried tomato salsa (in shell)

· Shaved fennel, orange & saffron dressing

· Anisette butter & porcini dust

· Soy, mirin, ginger & toasted sesame  
∙ Wasabi & black sesame crusted tuna cubes
∙ Duck & orange chipolatas with redcurrant sauce
DELUXE CANAPES (cont).

∙ Grilled prawn skewers with toasted almonds & aioli
∙ Wild mushroom tartlet (v)
∙ Sydney rock oysters with prosciutto & balsamic
∙ Oyster & chicken pie
∙ Crostini of ‘hot smoked salmon’, paprika aioli & herb salad
∙ Mini cherry foccacia with duck rilette
∙ Served on Chinese spoons:
· Lime marinated scallop cheviche

· Crab & salmon tortelloni with ginger bisque

· Grilled cuttlefish with crushed saffron potato
∙ Braised oxtail with sweetcorn puree

∙ Tuna tartar
FORK FOODS – $7.50 SUPPLEMENT PER PERSON PER ITEM

Served in noodle boxes or small Chinese bowls

∙ Risotto with chicken, thyme & truffle oil
∙ Rigatoni with tomato, eggplant & olives (v)
∙ Crispy pork belly with apple, frisee & fennel salad $1.00 supplement 
∙ Beef chipolatas with mash & tomato chutney
∙ Chicken & rocket chipolatas with pumpkin, pinenut & mint salad
∙ Roasted lamb loin on ratatouille $2.00 supplement
∙ Thai green chicken curry with jasmine rice $1.00 supplement
∙ Red vegetable curry with jasmine rice (v) $1.00 supplement
∙ Thai beef salad with glass noodles$1.00 supplement
∙ Beef rendang with basmati rice & mini pappadums $1.00 supplement
∙ Chicken Caesar salad
STAFF COSTS
CHEF: $30 PER HOUR (minimum 3 hour shift)

WAITSTAFF: $30 PER HOUR PER WAITER (minimum 3 hour shift)
