Cornafeés

your choice of:
3 canapé & 2 dessert $25/head
6 canapé & 3 dessert $40 per head
10 canapé & 5 dessert $55 per head
Dessert canapés can not be substituted for
savory & additional canapés are $4/head

mini bruschetta with confit tomato, baby basil (v)
croute of cured ocean trout herbal creme friache
twice cooked crispy skin pork belly caramelized calvados sauce
freshly shucked Sydney rock oysters
lamb kofta middle eastern meatballs minted yoghurt
hand cut beef fillet on cinnamon stick, spiced red wine reduction
chicken herb & mascarpone meatballs with dipping sauce
mini peking duck pancakes
Thai beef salad (boxed)
Mini gourmet hamburgers
Baked polenta with cheese fondue (v)
crumbed Italian sweet potato risotto balls warm tomato salsa (v)
mini goats cheese profiteroles (v)
beef fillet & roasted vegetables skewers
crumbed fish & chips w lemon & tar tare sauce in cones (additional $2/head)
goats cheese tartlets with baby vegetables (v)
mixed mushroom ravioli (v)
basil pesto dressed prawns & rocket pesto on skewers
marinated chicken drumettes
Pink Salt meat pies with classic tomato sauce
mini pink pancake, trout roe and dill creme friache
home made spring rolls with sweet & sour dipping (v)
Salt & pepper squid (boxed)
Smoked salmon mini bagels
Selection of sushi, sashimi & nigiri
four cheese quiche with finely chopped herbs (v)
selection of mini pizettas (v)
steamed pork dumplings with coriander dipping
rice noodle and vegetable salad (boxed) (v)
(v) = Vegetarian option

lemon meringue tarts
passion fruit meringue tarts
mini vanilla cream bruleé
mini chocolate cream bruleé
mini coffee cream bruleé
mini vanilla cupcakes with pink icing
soft berry financier
mini chocolate profiteroles coated with chocolate
mini paviovas
mini chocolate truffle cake
mini sticky orange & almond cake

Please note that a 5% service charge applies to all group bookings and require a
minimum of 15pax for canapés packages



