Cocktail Packages
30 minute package
2 hot and 2 cold canapés, per person
1 hour package
2 hot and 3 cold canapés, per person
1.5 hour package
3 hot and 3 cold canapés, per person
2 hour package
3 hot, 3 cold and 1 dessert canapés, per person
3 hour package
3 hot, 3 cold and 2 dessert canapés plus
1 walk and fork item, per person
Additional canapés and walk and fork items
available upon request.

Hot Canapés
Savoury tartlet filled with marinated grilled vegetables
and crumbled feta V
Peking duck spring roll with hoisin sauce DF
Carolina pulled pork slider with spiced apple chutney
Cheese Kransky hot dog with sweet jalapeño salsa
Chicken satay GF DF
Mushroom and mozzarella arancini with salsa rossa V
Breaded Jindi camembert with a sweet pear and chilli jam V
Portuguese chicken slider with avocado and piri piri
mayonnaise
Panko crumbed prawns with a mango dipping sauce DF
Cajun chicken and cheese quesadilla served with guacamole
Harissa spiced lamb kofta with mint riata GF
Char-grilled Angus beef skewer with
chimichurri sauce GF DF
Walk and Fork Food
Chinese BBQ pork and Asian vegetable stir fry with
hokkien noodles DF
Traditional Pad Thai V GF DF
Japanese beef cheek curry served with sticky rice DF
Spinach and ricotta tortellini in a light tomato cream with
toasted pine nuts V
Harissa spiced lamb kofta with couscous and tzatziki
Cold Canapés
Asian infused salmon tartare on lemon pepper crisp bread,
wakami and wasabi DF
Fresh ocean prawn on spiced avocado with lime aioli GF DF
Cherry tomato and Tamborine goat’s cheese tartlets V
Assorted sushi with soy sauce and
Japanese mayonnaise GF DF
Vietnamese enoki mushroom spring rolls V GF DF
Scallops with capers, raisin puree and micro herbs GF DF
Beef en croute with horseradish cream and
shaved red onion
Asparagus spears wrapped in prosciutto drizzled with
balsamic glaze GF DF
Tasmanian smoked salmon and cream cheese roulade with
dill and lemon GF
Mini prawn cocktail GF DF
Dessert Canapés
White chocolate and berry mousse cups GF
Assorted macarons GF
Mini baked berry cheese cake
White and dark chocolate profiteroles
Double dipped fresh local strawberries GF
Rocky road pave
House made fruit tartlet

