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CANAPES
MINI BRUSCHETTA

STUFFED MUSHROOM

Cream cheese, Dill & Smoked salmon
Basil pesto, cheese & cherry tomato
Blue cheese whip, prosiutto &
poached pear
$4.5

Garlic roasted button mushroom
stuffed with pumpkin and goats
cheese filling
$4

MINI ARANCINI BALLS
Aboro rice, bolognese sauce and
mozarella arancini balls
$4.5

CRANBERRY CREAM
CHEESE TRUFFLES
Cream cheese rolled in dried
cranberries and nuts served with
pretzel stick
$3.5

SLIDERS
Beef or Pulled Pork Sliders
$4

BEEF MEATBALLS
Housemade beef meatballs served
with tomato sugo
$4.5

PRAWN SKEWERS
Marinated prawn skewers served with
nahm jim dressing
$4.5

PETITE BAKED POTATO
Baked baby potato served with sour
cream and spring onion sprinkle
$3.5

CAPRESE SKEWERS
Cherry tomato, mozarella balls & fresh
basil drizzled with balsamic
$4

PRICING IS PER SERVING/PER PERSON
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CANAPES
PETITE PIES

SPRING ROLLS

Flaky pastry beef pies
$2.5

Vegetable spring rolls served with
sweet chilli sauce
$2.5

MINI QUICHES
SAMOSAS

Quiche lorraine
Tomato & feta
Chicken & asaparagas
$3.5

Vegetable samosa served with sweet
chilli sauce
$2.5

MINI PIZZAS

CAMEMBERT BITES

Napoli sauce, mozzarella & fresh basil
Napoli sauce, salami & mozzarella
$4.5

Fried camembert bites served with
plum sauce
$3.5

MINI SAUSAGE ROLLS

MINI FISH CAKES

Flaky pastry beef rolls
$2.5

Thai style fish cakes served with citrus
dipping sauce
$4.5

CURRY PUFFS
Pastry filled with curry vegetables
$3.5

PRICING IS PER SERVING/PER PERSON
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grazIng
BREAD & DIP PLATTER

SWEET PLATTER

Two housemade chunky dips, fresh
vegetable batons, bread & crackers
$100 per platter

Assortment of mini glazed donuts,
brownie bites, chocolate truffles and
mini cakes garnished with biscuits and
fresh flowers
$150 per platter

CHEESE PLATTER
Two cheeses, preserves, crackers,
pretzels, dried fruit, nuts, grapes &
housemade dip
$150 per platter

CHARCUTERIE PLATTER
Assortment of cold meats, two
cheeses, crackers, pretzels, marinated
olives, vegetable batons & preserves
$200 per platter

FRUIT PLATTER
Watermelon, rock melon, honeydew
melon, pineapple, kiwifruit,
strawberries & grapes
$120 per platter

EXTRAS
Cheese $4 per person
Pretzels $2 per person
Crackers $2 per person
Housemade DIp $2 per person
Cold Smoked Meat $4 per person
Olives $3 per person

all platters serve 10 people
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desserts
MINI DONUTS

STICKY DATE PUDDING

Assortment of mini glazed donuts
$4.5

served with caramel sauce
$4.5

INDIVIDUAL CHEESECAKES

CREME BRULEE

Choice of bluberry or strawberry
$4

Vanilla creme brulee with crunch
caramel
$4.5

MINI TARTS

PANACOTTA

Tart shell filled with custard, caramel
or chocolate
$4

BROWNIE BITES
Decadent chocolate brownie served
with fresh strawberries
$4

PRICING IS PER SERVING/PER PERSON

Panacotta served with berry coulis and
fresh berries
$4.5

