
Cocktail menu                                                  
Summer 2016/17 
 

Our cocktail menu is designed for you to select a menu to suit you & your 
guests as well as your budget.  
To make sure all of your guests don’t get food envy, we recommend 
providing one piece of each selected canapé per person. 
 
A minimum of 30 pieces per selected canapé is required plus an equal 
amount of hot and cold. 
 
COLD 
Scallop Cevice, yuzu, coconut, green onion, black sesame      gf                          4.5     
Chinese bbq duck lettuce cups, ramen noodles, herbs, peanuts gf   4.5 
Tostados; crab, avocado, salsa fresca gf                                                            3.9            
Confit tomato, olive, mozzarella tarts  v                              3.2 
Pork pate in mini cones, apple, cornichon       3.5 
Potato tortilla, romesco   v                             gf                                                            3.2            
Smoky whipped pork & cornichon on toasts        3.4             
Sushi rice cakes, sesame, avocado, prawn, horseradish aioli   gf                          3.8         
Chimmi churri roasted red peppers on crostini v                           3.2 
Lamb, olive & feta bruchetta on rosemary biscotti,                             3.5 
Salmon cevice, pink grapefruit, petite capers, parmesan  gf                4 
Marinated vegetable tartlets, lemon ricotta, v                 3.5
    
 
HOT 
Smokey beef croquettes, sauerkraut, mustard & pickle aioli                                      3.8                                                        
Chicken lollipops, sweet n sour caramel,  sesame gf                                      3.2                  
Duck meatballs, tamarind bbq sauce, sesame, chilli       3.8                                              
Cheesy broccoli & black pepper risotto balls v       3.5                                 
Spicy chicken empanadas                               4            
Korean red pork belly, kim chi, sesame gf                             4.2               
Sweet corn & cheddar croquettes                                                                                    3.4 
Goat cheese & ricotta pops, pickled sweet corn remoulade v                          3.8                                     
Baby chorizo stuffed potatoes gf                   3.6 
Smoked scamorza & jalapeno stuffed profiteroles  v     3.4                                             
Prawn & coriander dumpling, red vinegar & soy, spring onion on spoons              3.8      
Lamb kefte, confit tomato & garlic  v                                                  3.5 
 
Our menu evolves over the season and is subject to change 

  
 



SUPPER 
 
 
HANDHELD – in a bun  8.5ea 
Pork belly steam bun, siracha, apple slaw, pickles                                                                                     
Ramen fried chicken, fermented slaw, caesar mayo    
Crumbed mushroom, goats cheese, piquillo pepper, spinach     
 

BAMBOO BOATS- with a bamboo fork 10.5ea 

Duck & broccoli fried red rice   vegetarian version available gf 
Taglatelli, lamb ragu, peas, parmesan cheese vegetarian version available 
Poached chicken, ramen noodles, green onion, lots of herbs, nuoc cham 
 
DESSERT & AFTERS each 
Chocolate & peppermint schnapps truffle       3            
Lemon Brule tartlet                                                                                                              3.5           
Salted chocolate & peanut butter cups                                                                               3.5           
Sweet filled mini cones, assorted flavors                3.5 
Whipped blue cheese, pear & walnut tartlet                           3.5
  
 
Please note below TERMS & CONDITIONS 
 
*All orders must be placed 7 days in advance 
*A $200 deposit is required for all canapé orders 
*All canapé orders must consist of equal cold and hot items 
*A minimum of 30 pieces per canapé must be ordered at a time 
 
*We cater for all food allergies and dietary requirements with 7 day advance notice. 
*If there is something specific you would like tailored for you, chef will gladly sit down with 
you to work out your requirements. 
*Final numbers must be confirmed at least 4 days prior to the booking or else original agreed 
numbers will be charged. Bookings are finalized on receipt of credit card details. 
*Any cancellation within 48 hours will result in a 50% deposit payment. 
*Functions must commence and conclude at the agreed time. 
*The client accepts responsibility for costs of any equipment, furniture, fittings or parts of the 
building damaged by their guests and associates. 

 

 

 

 


