
Mini muffins (minimum order 20 )          $ 2.50 each 

Mixed berry and chocolate or 

Tomato, spinach and cheese 

 

Club sandwiches (Min 2 quarters per person)         $ 4.90 (two quarters) 

Egg mayo, fancy lettuce, ham or 

Chicken, cucumber, cheese and lettuce 

 

Savories ( Quiches)    (minimum 20)                   $ 5.50 each 

Bacon and egg savory with delicious flakey pastry. 

Smoked salmon and caper savory with delicious flakey pastry                  $ 6.5 each  

 

Mini Home made gourmet pies                                           $4.90 each 

Steak with   mushroom/ cheese/blue cheese/ pepper/ 

Lamb with   rosemary/kumara 

Chicken with vegs, 

Mince with cheese/ potato top 

Veg pies 

 

Sausage Rolls                                                          $5.90 each 

Vegetarian Frittata (minimum 8)              $ 5.50 each 

Pan fried vegetables, spinach, tomato and cheese baked frittata slice 

 

Baked Risottos                     $ 5.50 each 

Sun dried tomato, caper, feta and olive baked risotto cakes 

 

Canape Platters 

 

We suggest you allow approx 4~5 canapes per person, when served as a tasty prelude to a seated 

dinner. If you are looking at a non seated event we would suggest approx 8~10 canapes per person 

to be served alongside skewers and other finger nibbles. 

 

(Minimum 50 per flavor) 

 

Tomato and basil bruchetta 

$2.20 per piece (V) 

 

Sun-dried tomato, feta, spinach and black olive risotto cake 

$2.50 per piece (V & GF) 

 

Button mushrooms stuffed with capsicum pesto and brie served on crustini 

$2.50 per piece (V) 

 

Filo pastry parcels filled with spinach, feta and caramelized onion. 



$2.50 per piece (V) 

 

Cumin spiced Lamb “kofta wrapped in a cucumber ribbon served with tomato chilli jam 

$2.80 per piece (GF) 

 

Seared prawn and caper aioli served on cucumber slice 

$2.80 per pieces (GF) 

 

Seared Peppered Eye fillet with caramelized onion, herb and green peppercorn butter 

Served on a five grain crouton 

$2.80 per piece 

Arancini balls  with Risotto balls, mozzarella, sweet fruit chutney  (V & GF)   $2.50 each   

Scallops with creamy potato mash, salsa rosa (V & GF)                      $3.90 each 

Smoked Salmon Tartlets              $4.90 each 

 

Tiger Prawn with King Chives Phyllo                                   $4.9 each 

Crumbled Tiger Prawn  

 

 

 

 

Antipesto Platter-  $120   /  $150  /  $200 

Cheese Board     $100    / $150                

Skewer platters 

 

We recommend approx 2 skewers per person if being served alongside canapés as an appetizer 

before a meal. 

If you are planning a non seated event we recommend approx 4 skewers per person to accompany 

other canapes/ nibbles   

 

Minimum order 20 per option 

 

Chiili lime and coriander prawn skewers 

Served with caper aioli dipping sauce 

$3.80 per piece 

 

Cajun spiced chicken skewers  

Served with roast garlic aioli dipping sauce 



$3.80 per piece 

 

Lemon and sage chicken skewers 

Served with roast garlic aioli dipping sauce 

$3.80 per piece 

 

Peppered beef skewers 

Served with home made BBQ dipping sauce 

$3.80 per piece 

 

Cumin spiced lamb kofta 

Served with minted cucumber yoghurt dipping sauce 

$3.80 per piece 

 

Pesto marinated vegetable skewers 

Served with tomato, chilli and coriander dipping sauce (V) 

$3.50 per piece 

 

Evening Party Nibbles 

 

Mini burgers             $ 7.50 each 

Cumin spiced lamb burgers 

With salad greens, cheese and tomato, chilli and coriander salsa 

 

Beef burger with tasty cheddar 

Salad greens and roast garlic aioli 

 

Pull pork Turkish bun with tasty cheddar and jalapino                  $ 8.5 each 

Salad greens and roast garlic aioli and cranberry sauce 

 

Battered fish Burger with Gurkin and tasty cheese                      $ 8.5 each 

Salad greens and Fernielea tartare sauce  

 

 

Hot Mini Baguettes            $ 7.50 each 

Served on fresh Pandoro bread these baguettes can be served hot or cold 

 

Roast beef, caramelized onions, rocket and grainy mustard 

 

Carved ham, tasty cheddar, Dijon mustard and aioli 

 

Roast seasonal vegetables, feta cheese and baby spinach 

 

 



SALADS – served in a bowl ( 20 people portion, or any other portions) 

 

Caesar Salad             $ 60 

Cos lettuce, anchovies, a poached egg, croutons & shaved Parmesan with home made Caesar 

dressing 

 

Chicken Avocado Salad          $ 70 

Roasted chicken breast with avocado and fresh green salad, dressed with Mango Mayo & crispy 

kumara shavings. 

 

Grill sesame sealed eye fillet salad        $ 80 

served with green beans, capsicum, sprouts and crispy kumara shavings, tossed with home made 

soy honey dressing 

 

Greek Salad                       $ 50 

 

Pasta Salad ( any type of sauce or ingredients.                       POD 

 

Or any other seasonal salad, which include fruits salad, quinoa etc. healthy ingredients. 


