MINIMUM 30 GUESTS
four types of canapés - $26.00 per guest
six types of canapés - $37.00 per guest
eight types of canapés - $48.00 per guest
ten types of canapés - $59.00 per guest

cold canapés
from the land
wagyu beef carpaccio, parmesan, rocket pesto
chicken tramezzini, mayonnaise, cucumber, watercress
twice cooked duck, cucumber, shallot pancake
lamb fillet, chermoula, beetroot hummus, crostini
vietnamese pork, vegetable wrap (gf)

from the sea
crab doughnuts
buckwheat blini, cured trout
sydney rock oyster, mignonette dressing (gf, df)
salmon nigari, wasabi, soy (df)
tuna, pink grapefruit, coriander (gf, df)

from the earth
cannoli,
goats
confit
tomato
A choice
of Red
or curd,
White
Wines,
Soft(v)
Drinks,
maki,Brewed
seaweed,
cucumber,
soy (v)
Fruit nori
Juices,
Coffee,
and carrot,
Sparkling
Water
emmenthal profiterole, truffled mushroom, chive cream (v)
beetroot, whipped goats curd macaroon (gf, v)
shitake mushroom custard tart with puffed tapioca (v)

All pricing inclusive of 10% GST
menu subject to change without notice

hot canapés
from the land
mini lamb, truffle sausage rolls
crunchy duck, shitake, wonton, sweet dipping sauce
tandoori quail, minted yoghurt (gf)
chicken, lemon crumbed dauphine
short rib of beef, miso mayonnaise, crispy onions

from the sea
crispy prawn biegnets
teriyaki salmon, radish (gf, df)

Double Chocolate Fudge Cake. It's served
kingfish brochette, chilli, lemon zest (gf, df)

warm with Premium Vanilla Bean Ice Cream.
scallop, avocado, wasabi (gf, df)

crispy blue swimmer crab roll, sauce gribiche

A choice of Red or White Wines, Soft Drinks,

from the earth

Fruit Juices, Brewed Coffee, and Sparkling Water
pizzetas, burnt onion, persian fetta, olives (v)

potato, corn, manchego cheese croquette (v)
spinach, onion pakora, minted yoghurt (gf, v)
zucchini flowers, goats curd, ricotta (v)
kale, quinoa, buffalo mozzarella arancini (v)

All pricing inclusive of 10% GST
menu subject to change without notice

dessert canapés
chocolate
chocolate nut fudge slice
chocolate roasted almond brownie (gf)
warm chocolate pudding
chocolate, glace fruit florentine
white chocolate, blueberry friand (gf)

fruity
eclairs, berries, vanilla, cream
raspberry jelly (gf, df)

Double Chocolate Fudge Cake. It's served
yogurt panna cotta, macerated cherries

warm with Premium Vanilla Bean Ice Cream.
canele, lemon lime curd

lychee, raspberry, meringue (gf)

A choice of Red or White Wines, Soft Drinks,

cheese

Fruit Juices, Brewed Coffee, and Sparkling Water
sable, ricotta, kalamansi

rum baba, mascarpone cream
jindy brie, truffled honey, candied clementine
woodside goats curd, pear saba
burata, basil, grilled zucchini flower

All pricing inclusive of 10% GST
menu subject to change without notice

MINIMUM 30 GUESTS
$10.00 per guest

substantial canapés
from the land
mini blackmores beef burgers, tomato relish, onion jam
smoked bacon bap, gentlemen's relish
mini rueben brioche with swiss cheese
lamb neck fillet, buckwheat, radicchio (gf, df)
twice cooked duck, cucumber, bao bun

from the sea
spanner crab, polenta, crème fraiche (gf)
white anchovy, lardo, chervil, sourdough toast
seared kingfish, cracked wheat, fenugreek, preserved lemon
local calamari, ‘nduja, roasted peppers, parsley (df)
scallop pot-sticker dumplings with chinese rice vinegar

from the earth
sweet
empanada
A choice of
Red potato
or White
Wines, (v)
Soft Drinks,
asparagus,
pecorino Water
(v)
Fruitspinach
Juices,gnudi,
Brewed
Coffee,truffled
and Sparkling
burrata, sweet onion, golden raisins (v)
baby gem hearts, parmesan, garlic croutons, crisp chicken skin
potato gnocchi, asparagus, burnt butter, sage (v)

All pricing inclusive of 10% GST
menu subject to change without notice

platters
based on 10 people per platter

Danish pastries

$80.00

Fruit platter

$80.00

Crudite, bagna cauda, raw vegetables,

$100.00

anchovy dip

Sandwich platter

$140.00

Antipasto platter

$120.00

Charcuterie platter

$120.00

Australian cheese platter

$170.00

Seafood platter

$200.00

All pricing inclusive of 10% GST
menu subject to change without notice

