
CANAPE

$3.00 each 

Duck liver parfait on toasted brioche & red onion jam 

Poached pear & blue cheese tart with herb sour cream 

Confit chicken & grain mustard boudin with roasted garlic aioli 

Beetroot cured ocean trout sushi with wasabi mayonnaise 

Smoked salmon pâté on crisp croute and dill crème fraiche 

Fresh house made mini cheeseburgers with caramelised onion & tomato relish 

Prawn and herb seafood sausage with shellfish bisque 

Duck & shallot pancakes with soy & maple syrup dressing 

Braised beef cheek and mushroom pithivier Pissaladiere 

Asparagus wrapped in prosciutto with basil mayonnaise 

Goats cheese mousse on filo crisps with basil pesto 

Pork rillettes with celeriac remoulade  



CANAPE

Set Canape menu at $25.00 per head 

Cold 

Beetroot cured ocean trout sushi with wasabi mayonnaise 

Confit chicken & grain mustard boudin with roasted garlic aioli 

Goats cheese & herb roulade en croute & fruit chutney 

Duck liver parfait on toasted brioche & red onion jam 

Hot 

Poached pear & blue cheese tart with herb sour cream 

Smoked ham & mushroom frittata with eggplant cavair 

Fresh house made mini cheeseburgers with caramelised onion & tomato relish 

Prawn and herb seafood sausage with shellfish bisque 

Desserts 

Mini crème brulee with raspberry compote 

Glazed lemon tart 

Small meringue with pineapple cream 



CANAPE

Set Canape menu at $30.00 per head 

Cold 

Smoked salmon pâté on crisp croute , capers & dill crème fraiche 

Pork rillettes with celeriac remoulade  

Duck liver parfait on toasted brioche & red onion jam 

Zucchini and feta quiche 

Hot 

Fresh house made mini cheeseburgers with caramelised onion & tomato relish 

Braised beef cheek and mushroom pithivier 

Lemon thyme chicken kebabs with cucumber ratia 

Marinated Haloumi & vegetable skewers with tomato chutney 

Fish cakes with sauce gribiche 

Desserts 

Mini crème brulee with raspberry compote 

Glazed lemon tart 

Small meringue with pineapple cream 

Chocolate and hazelnut brownie 



CANAPE

Set Canape menu at $35.00 per head 

Cold 

Scallop ceviche with crème fraiche 

Goats cheese mousse on caramelised onion blini with basil pesto 

Ham hock & grain mustard roulade on wholemeal croute with pear puree 

Beef carpachio en croute with rocket & parmesan flakes 

Cheddar cheese and chive scones 

Hot 

Duck & shallot pancakes with soy & maple syrup dressing 

Asparagus wrapped in prosciutto with basil mayonnaise 

Tempura prawn with tomato lime jam Pissaladiere 

Caramelised red onion and feta tart 

Dessert 

Mini crème brulee with raspberry compote 

Glazed lemon tart 

Small meringue with pineapple cream 

Chocolate and hazelnut brownie 


