


CANAPE PACKAGES

$43 pp - 6 canapés: 3 hot, 3 cold
$49 pp - 8 canapés: 4 hot, 3 cold, 1 x substantial
$54 pp - 10 canapés: 4 hot, 5 cold, 1 x substantial
$65 pp — 12 canapés: 5 hot, 5 cold, 2 x substantial

Minimum order of 50

One qualified chef

All serving ware including decorative platters, dipping sauces,
garnishes and dietary variations

All packages will require wait service

50 - 70 guests: 1 wait staff member at $215 each

Additional wait staff for every 50 additional guests, to make sure
your guests leave your event happy and satisfied

*Public Holiday and Sunday rates available on request
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FALAFEL BALLS — mint yoghurt — chickpea hummus (VG)
ARANCINI - pumpkin — thyme - fetta (V)

MEXICAN TAQUITOS - coriander - spiced salsa (V) (VG) (GF) (DF)
CARAMELISED ONIONS and BRIE CHEESE PIZZA (V)

SALT AND PEPPER SQUID - tartare sauce — lemon pepper
DUKKHA CHICKEN - harissa mayonnaise — toasted sesame seeds

SUSHI SELECTION, chicken, vegetarian, prawn, soy (V) (VG) (GF) (DF)
PERI PERI CHICKEN, herb pancake, micro salad

BEETROOT TARTS, crumbed fetta, rocket (V)

THAI BEEF SALAD SPOONS, coriander mint dressing (GF)
ROASTED CORN SALSA, corn chips, butter lettuce (V) (GF)
CHICKEN MAYONNAISE mini buns, celery, spring onions

PANKO CRUMBED FISH AND CHIP CUPS, tartare sauce

ANGUS CHEESE BURGER, pickles - burger sauce

SLOW COOKED BEEF BRISKET, Texan BBQ sauce, Vienna roll
VEGETARIAN FRIED RICE, omelette, coriander, bamboo boat (V) (GF)
MAPLE GLAZED PUMPKIN RISOTTO, parmesan, truffle oil (V) (GF)

Choose from the Substantial options

V =vegetarian, VG = vegan, GF = gluten free, DF = dairy free



