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Cold Items
Petit Toasties with Camembert & Mushy Minted Peas (V)
Rare Roast Beef Crustini with Cranberry & Pomegranate
Herbed Roast Chicken Vol-au-vents
Cheese & Onions Tartlets
Sesame Seared Tuna With Pickled Radish (GF)
Rolled Rare Roast Beef, Horseradish Cream & Pickled Cucumber (GF)
Caramalised Onion Jam, Cheese & Fig Toasts (GF)
Pear, Gorganzola & Pecan Bruschetta drizzled in honey (V)
Roasted Peppers & Danish Fetta Tartlets (V)
¢ Chorizo Cheese & Cranberry Skewer (GF)
Polenta Cakes With Mozarella & Tomatoes (GF)
Crab & Prawn Brioche Slider
Zucchini Fritter With Cashew Cream & Toasted Pepitas (V,Vg,Gf)
Oysters Freshly Shucked And Served With a Thai Style Dipping Sauce (GF)
Corn Blini With Cream Cheese & Smoked Salmon
Corn Blini With Cream Cheese & Sundried Tomato (V)
Pumpkin Blini Herbed Ricotta Toasted Pepitas (V,Gf)
Salmon Mousse Tartlet

Hot Items
Prawns wrapped in proscuitto (GF)
e Sticky Pork, Fennel & Caramalised Onion Meatball
Arancini - Pea & Mint or Pistachio, Lemon & Saffron Arancini
¢ Scallop Wrapped in Bacon (GF)
Ham Croquettes with Honey Mustard Dipping Sauce
Pork, Apple & Sage Sausage Rolls with Apple Chutney
Petit Beef & Red Wine Pies with Tomato Chutney
Asparagus wrapped in prosciutto (GF)
Coconut Prawns (GF)
Bacon & Onion Stuffed Mushrooms (GF)
Petit Beef Wellingtons
Chilli & Marmalade Glazed Pork Belly Squares

Oysters/Scallops/Prawns/Lobster + $2 extra per piece

Min 40 pieces per kind, we cater one piece per person

4 Pieces - $28 per head

6 Pieces - $38 per head

8 Pieces - $48 per person

10 Pieces - $58 per person

Unless otherwise stated all pricing excludes service staff.
e Comes with a shell, bone or skewer






