


M E N U

C O L D  C A N A P E S  

Albacore tuna crudo, in dumpling shell (DF) $6 each

Roast tomato tart with goats cheese and caramelised onion (V) $4 each 

Heirloom tomato, bocconcini & basil skewers with olive oil and balsamic glaze 
(V) $3 each  

Chickpea falafel  with hummus dip  (GF) (VG) $3 each 

Polenta chips with truff le mushroom duxelle, parmesan (V)  (GF) 
$3.5 each 

Spiced Atlantic salmon roulade, avocado mousse, salmon roe 
(GF) $6.5 

Cheese burger spring rolls with special sauce $5 each 

Mushroom arancini, parmesan & aioli (V) $3.5 each  

Seared beef fillet with truffle mushroom duxelle (GF) $7 each

Lamb shoulder croquette with cumin & mint labneh $6 each 

Prawn toast with lemon & toragashi mayo, coriander and mint salad $6 each 

Angus beef cheese burger sliders $6 each 

Karaage chicken sliders, American cheese, chipotle mayo, pickles, slaw 
$6 each

C A N A P E  M E N U  
minimum of 10 pax 

H OT  C A N A P E S

Antipasto platter  $60 
Prosciutto, ham, spicy pepperoni, marinated olives, pickles, mixed vegetables, seeded mustard, date and 
tarragon paste, grilled sour dough bread 

Large cheese platter  $50 
Australian fine cheese, brie, cheddar, blue, date and tarragon paste, pickles, honey, lavosh, grilled sour 
dough 

Pizza platter  $80  
Pizza platter contains a total of  4 mixed pizzas, margherita, pepperoni, chicken & gamber
*GF base extra $4 per pizza/ vegan cheese +$3 per pizza

P L AT T E RS


