Canapes
Guests can select 3 hot, 3 cold, 3 sweet & 2 substantial canapes
$164 per guest

COLD CANAPE SELECTION
INCLUDES
Blue cheese and pears on rye with watercress
Bruschetta with minted goat’s cheese, zucchini and balsamic
(v)
Baguette with wild mushroom, truffle-essence and parmesan
(v)
Jamon with Manchego and heirloom tomato (gf)
Tomato and bocconcini tartlet
Oysters with virgin bloody Mary gel (gf, df)
Pea tartlet (v)
Scallop ceviche with fennel slaw and preserved lemon (gf, df)
Seared tuna with sesame and seaweed salad (df)
Squid ink macarons with cream cheese and smoked salmon
(gf)
Toasted brioche with goat’s cheese and mint (v)
Watermelon lollipops with fetta and pistachio (v, gf)

STANDARD HOT CANAPES
INCLUDES
Calamari on sugar cane (gf, df)
Chicken lollipop with truffle aioli (gf)
Gruyere and corn croquette (v)
Lamb kofta with cumin yoghurt (gf)
Mixed vegetable pakora with cumin yoghurt (v)
Pea and mint arancini (v)
Peking duck spring roll with hoisin sauce (df)
Prawn and potato ball (df)

Prawns on lemongrass (gf, df)
Salted cod croquette
Scallops in shells with bread crust, lemon and pancetta
Singaporean chicken skewers with peanut sauce (gf, df)
Tempura prawns with coconut lime dressing (df)

SWEET CANAPE SELECTION
INCLUDES
Assorted éclair
Chocolate mousse (gf)
Fruit tartlet
Mini lemon meringue
Mini white chocolate cheesecake (gf)
Salted caramel brownie
Selection of macaroon (gf)
Toasted coconut marshmallow (gf)

SUBSTANTIAL CANAPE SELECTION
INCLUDES
Beef and ginger stir-fry with hokkien noodles (df)
Butter chicken served with basmati rice and coriander (gf)
Chicken katsu curry (df)
Caesar salad with egg, parmesan, croutons, bacon and prawns
Coconut fish curry with jasmine rice, mango chutney and
pappadums (gf, df)
Fish and chip cones with lime aioli
Gnocchi with roasted pumpkin, blue cheese and pesto (v)
Lamb slider with caramelised onion, harissa mayonnaise and
fetta
Paprika and lime popcorn (v, gf, df)
Wild mushroom risotto with baby spinach and truffle-essence
(v)

