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Menu Selections 

Package A 

Our Executive Chef has carefully selected the following menu items for you to design 

your own menu, any special dietary requirements can be catered for individually or as a 

group. 

Select up to 8 different canapés 

A minimum of $14.50 pp per hour is required 

Minimum 2 hours 

 

If canapés are to be served over 3 hours or more we suggest one of our more 

substantial offerings 

 

Canapé Menu 

Please select from the following 

 

 

Cold Selection A 

 

Fresh tomato brushetta          $2.20 

Mixed point sandwiches          $2.20 

Melba toast with turkey and cranberry sauce            $3.50 

Melba toast with avocado and chicken             $3.50 

Variety of dips and crackers          $2.95 

Truffled potato and spinach frittata        $2.95  

Potato and zucchini frittata          $2.75 

Savory scones with smoked ham and horseradish cream     $3.95 

Savory scones with smoked salmon and dill cream      $3.95 

Peppered eye fillet tart with onion jam        $4.25 

Thai beef on cucumber discs          $2.95 

Mini prawn cocktails           $4.25 

Smoked salmon roulade on cucumber discs       $3.95 

Caesar chicken wraps           $3.95 

Rare roast beef and hummus tart         $3.95 

Salami and roast pepper tart          $3.95 

Marinated duck crepe           $4.50 

Spicy lamb and tzatziki tart          $4.25 

Shaved ham, mustard mayo on melba toast        $2.95 

Ricotta and marinated vegetable on melba toast       $2.95 

Smoked salmon brushetta          $4.25 

Natural oysters with lemon, chive dressing       $3.95 

Chilled tiger prawn tails with citrus vinaigrette       $4.25 

 

 

 

 

 

 

 

 

 



Hot Selection 

 

Vegetarian spring rolls with chilli, ginger sauce(2)         $2.95           

Vegetarian samosa with mint yogurt(2)         $2.95             

Homemade selection of quiches                       $3.25 

Variety of filled vole a vents           $2.95 

Mini sausage rolls             $2.95 

Mini battered flathead fillets          $3.25 

   Salami and marinated vegetable focaccia        $3.25 

Mini dim sims with dipping sauce(2)         $2.95              

Ham, cheese and tomato focaccia         $3.25 

Salt and pepper squid, lime vinaigrette         $2.95 

Parmesan crumbed button mushrooms with pesto dip       $2.95 

Homemade selection of pies          $3.25 

Garlic and herb prawn skewers          $4.50 

Chicken skewers with peanut sauce         $4.50 

Panko, coconut crumbed  prawns with chilli mayonnaise      $3.50 

Moroccan lamb kebab, tzatziki sauce         $4.50 

Prawn and crab cakes, chilli mayonnaise        $3.95 

Crispy battered soft shell crab          $3.95 

Savory salmon parcels           $3.95 

Prawn wonton twisters           $3.25

 Vegetarian kebabs, roast vegetable relish        $3.25 

Mini bangers and mash           $3.95 

Lamb medallions with red onion jam         $4.50  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Cocktail party special extras 

 

For cocktail parties that run for more than 3hrs we suggest a more substantial 

offering, select one of the following fork dishes 

Items are served in hot chaffing dishes with side plates and cutlery 

$12.00 per person  

 

 

Fish and chips 

 

Tandoori chicken and rice 

 

Thai green curry chicken and rice 

 

Beef stroganoff and rice 

 

Shepherd’s pie 

 

Lasagna 

 

 

 

Dessert Canapés 

 

Please choose 2 of the following 

 

$4.95 per person 

 

Lemon and lime tart 

 

Scones jam and cream 

 

Chocolate dipped strawberries 

 

Caramel slice 

 

Chocolate brownie 

 

Gluten free jaffa slice 

 

Variety of profiteroles 

 

Extra special treats 

Ice carvings 

$200each 

 

Wine tasting bar 

$200 plus the cost of wine if a package is not chosen 

 

String Quartet  

$600 

 

Two piece band 

$500 

 


