
CANAPÈ PACKAGES 

 
 
 

 

PACKAGE 1 - $30PP  
 

 
Your choice of 4 hot or cold canapés  
and 2 substantial canapés 

 
 

 

PACKAGE 2 - $38PP  
 

 

Your choice of 6 hot or cold canapés  
and 2 substantial canapés 

 
 

 
PACKAGE 3 - $46PP  

 

 
Your choice of 8 hot or cold canapés  
and 2 substantial canapés 
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GRAZING STATIONS 

 
 
 

 

ANTIPASTO - $12 PER PERSON  
 

 

A tasty selection of grilled vegetables, cured meats, olives, crostini, 

lavosh, crusty bread and dips 

 

CHARCUTERIE - $15 PER PERSON  
 

 

A variety of cured meats served with lavosh, pate, crusty bread and pickles 

 
 

 
CHEESE - $18 PER PERSON  

 

 

An assortment of Australian and International cheeses served with lavosh, 

crusty bread and fresh grapes 
 

 

DESSERT - $12 PER PERSON  
 

 

A selection of our dessert canapès for your guests to enjoy 



MENU 

 
 

COLD CANAPÈS  
 

 

Fresh Oysters with lemon (gf, df)  
Bruschetta topped with goats curd, olives, cherry tomato, olive oil and balsamic 

(v) 
 

Brie and spinach tartlet (v)  
Chilli prawn toasts  
Vegetable frittata (v)  
Watermelon, prosciutto and feta skewers  
Smoked salmon with wasabi sour cream on cucumber 

 

HOT CANAPÈS  
 

 

Mini chicken and leek pie  
Basil pesto and bocconcini arancini (v)  
Sausage roll with tomato sauce  
Leek and blue cheese tarts (v)  
Crab cake with fresh tomato, chilli and lime relish (df)  
Chorizo and spinach tart  
Bocconcini and cherry tomato tart (v) 

 

 
SUBSTANTIAL CANAPÈS  

 

 

Tempura fish and chips with tartare  
Beef sliders with our house made smokey sauce, sliced 

tomato and Swiss cheese 
 

Halloumi sliders with our house made romesco sauce and 

shaved fennel (v) 
 

Middle Eastern lamb kofta with tzatziki (gf)  
Chef’s selection of pizza slices (vegetarian included)  
Salt and pepper squid with chipotle mayonnaise (df)  
Vegetarian rice paper roll with sweet chilli (served cold) (v,gf,df)  
Teriyaki chicken rice paper roll with sweet chilli (served cold) (gf,df) 
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BEVERAGE PACKAGES 

 
 
 
 
 
 

 

STANDARD 

 
TWO HOUR BEVERAGE PACKAGE $36 PER PERSON  
 

 

THREE HOUR BEVERAGE PACKAGE $43 PER PERSON  
 

 

FOUR HOUR BEVERAGE PACKAGE $50 PER PERSON  
 

 

FIVE HOUR BEVERAGE PACKAGE $57 PER PERSON 
 

 
Tenuta Ca’ Bolani Prosecco, Italy  
Boatshed Bay Sauvignon Blanc, Marlborough, NZ 

Gemtree Dragons Blood Shiraz, McLaren Vale, SA 

 
Carlton Draught  
Toohey’s New Draught  
Cascade Premium Light 

 
Soft drinks  
Juices  
Water station 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
PREMIUM  
 
TWO HOUR BEVERAGE PACKAGE $46 PER PERSON  
 

 

THREE HOUR BEVERAGE PACKAGE $55 PER PERSON  
 

 

FOUR HOUR BEVERAGE PACKAGE $63 PER PERSON  
 

 

FIVE HOUR BEVERAGE PACKAGE $69 PER PERSON 
 

 
Sparkling  
Veuve Amiot, France 

 
White Wine  
Audrey Wilkinson Chardonnay, Hunter Valley, NSW  
Catalina Sounds Sauvignon Blanc, Marlborough, NZ 

 
Red Wine  
St Hallett Western Front Shiraz, Barossa Valley, SA  
Riddoch Cabernet Sauvignon, Coonawarra, SA 

 
Peroni Draught  
James Squire 150 lashes Pale Ale Draught  
Cascade Premium Light 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
* beverages on 
consumption are 
also available 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

C
R

O
W

S
 N

E
S

T
 H

O
T

E
L
 E

V
E

N
T

S
 K

IT
 2

0
1
7
 

 


