
 

 

 

Availability of all menu items is subject to seasonal change 

We cater for a wide variety of dietary requirements, please let us know when you enquire 

All food is prepared in premises which also process nuts – A travel surcharge will apply in some areas 

Canapés  
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Canapés 
 

 

Canapés $3.50 per piece – Noodle Boxes $4.95 per box 

V – vegetarian    VA – vegetarian available    C – coeliac  

Prices include delivery, staff up to 3 hours, crockery, cutlery and napery 
 

o Barramundi and asparagus filo parcels 

o Sydney rock oysters topped with spicy tomato 

salsa C 

o Lime king prawn rice paper rolls C 

o Smoked salmon and chive strudel 

o Salt and pepper squid skewers  

o Seared Tasmanian scallops with roasted 

peppers on a wafer spoon 

o Portuguese Piri Piri prawn skewers C 

o Thai fish cakes with mirin dipping sauce 

o Oven roasted Greek style Pacific oyster with 

feta, spinach and bacon C 

o Queensland crab with wasabi and snow pea 

sprout salad on wholemeal crouton 
 

o Roasted pumpkin and mozzarella risotto balls V 

o Goats cheese and roasted tomato tartlet V 

o Mini Turkish pide pizzas VA 

o Smoked chicken Caesar lavosh cone 

o Petite beef Wellington with garlic aioli 

o Spanish Kalamata olive and basil bruschetta V 

o Lamb, chorizo and minted yoghurt skewers C 

o Bite sized veal and mushroom involtini C 

o Roasted corn fritters with wild rocket and 

beetroot tapenade V 

o Spinach and feta filo V 

o Dukkah spiced chicken skewers C 

o Twice cooked pork belly with sun dried apple 

relish C 

o Mini gourmet quiches VA 

o Chipolata sausage on a roll with spicy tomato 

jam 

o Variety of gourmet petit pies VA 

o Handmade sausage rolls – chicken, beef, pork 

or vegetable VA 
 

o Mixed Japanese sushi rolls C VA 

o Chicken and cashew san choi bow C 

o Peking duck and coconut pancakes 

o Sticky Chinese BBQ pork ribs  

o Hand rolled Vietnamese vegetable spring roll V 

o Mini steamed pork buns 

o Selection of mixed yum cha served in bamboo 

steamers 
 

Mini Sweet treats 

o Citrus tart 

o Baked cheesecake 

o Rich chocolate brownie 

o Chocolate mud cake C 

o Mini gelato cones 

o Portuguese Tarts 

o Chocolate dipped strawberries C 

o Profiteroles  

o White chocolate mousse with raspberry jelly C 

o Baileys Crème Brulée C  
 

Noodle Boxes 

o Moroccan style lamb with Jasmine rice 

o Portuguese chicken with tomato cous cous 

o Stir fried Asian vegetable with hokkien noodles 

o Thai beef salad with vermicelli noodles C 

o Beer battered flathead fillets with chunky fries 

 

  


