
C A N A P E  M E N U



Lamb kofta with minted yoghurt  (gf,df)  

Tandoor i  Chicken w/ Tatz ik i  (gf)  
Mushroom and parmesan arancin i  w/ pesto dip (v)  (GFO) 

Smokey bacon, spinach and mozzarel la arancin i  w/ mustard a iol i  (GFO) 
Smoked salmon, feta and chive quiche 

Semi-dr ied tomato, spinach and goats cheese quiche 
Chicken ,  leek and cheddar cheese quiche 
Panko crumbed chicken with ranch dress ing 

Beer battered whit ing w/ roasted garl ic and lemon a iol i  
Sausage rol ls  w/ tomato rel ish 

Mac and Cheese Bal ls  w/ Mustard 
Mar inated tempura chicken w/ Japanese mayonnaise (gf,df)  






W A R M  C A N A P E S






C O L D  C A N A P E S

Vegetar ian Vietnamese r ice paper rol ls  served w/ plum sauce  
Chicken Vietnamese r ice paper rol ls  served w/ plum sauce  

Smoked salmon f loret on a bl in is  p i l low w/ a di l l  crème   
Peking duck & spoon pastr ies  w/ Hois in,  cucumber & spr ing onion  

Gr i l led chi l l i  garl ic chicken tart let  topped w/ peanut sauce  
Barramundi  Spr ing Roll  with Plum Sauce   
Beef and red wine pie with tomato rel ish  

Chicken, leek and mushroom pie  



Lemon Tart  
Custard Fru i t  tart  
Chocolate écla i r  

P ink Lamington F i l led with raspberry jam and cream 
Flourless orange and almond cake (gf,  df)  
Vani l la Sl ice topped with pass ionfru i t  ic ing 

Lemon Mer ingue Tarts  
Kahlua Cheesecake in a chocolate cup topped with

strawberr ies 

H A N D M A D E  M I N I
D E S E R T S

C A N A P E  M E N U

ALl ITEMS L ISTED
$4.00 PER PIECE 

UNLESS SPECIFIED ON MENU ITEM
MINIMUM ORDER OF 50 PIECES PER ITEM

P R I C I N G

meat lovers w/ Salami,  beef mince and ham
Cajun Chicken, bacon and pumpkin   

S L I D E R S

Beef Sl ider with Tomato Rel ish,  cheese, gherk ins 
Pul led pork s l ider with coleslaw, gherk in w smoky bbq sauce   

M I N I  P I Z Z A

$6.0 Each 


