COCKTAIL MENU

Package one

Your choice of 4 hot or cold canapés
Ciabatta bread, marinated olives, dukkah and chmisamic olive oil

$19pp

Available mon — fri only

Package two

Your choice of 6 hot or cold canapés
Ciabatta bread, marinated olives, dukkah and chmisamic olive oil

$22pp

Available mon — fri only

Package three

Your choice of 10 hot or cold canapés
House made dips selection with herb croutons
Ciabatta bread, marinated olives, dukkah and chmisamic olive oil

$29pp

Available 7 days 70 person minimum on weekendgfivate function



COCKTAIL MENU SELECTION

Cold canapés

Japanese spoons filled with Thai beef salad

Roast vegetable frittata squares

Mediterranean baby brushetta

Rare roast beef mini toasts with special tomato relish
House baked grissini wrapped with prosciutto
Vegetable nori rolls with light soy dipping sauce
Goats cheese and caramelized onion tartlets

Mini dill scones topped with smoked salmon and sour cream
Tasmanian oysters with trio of dipping sauces
Japanese style tiger prawn and cucumber salsa
Chicken, rocket and lime aioli ribbon sandwiches

Hot canapés

Crispy prawn twister w/ dipping sauce

Greek style meatballs with minted yoghurt
Parmesan arancini rice balls and pesto mayo
Japanese fried ginger chicken and sweet chilli sauce
Fresh crumbed fish goujonswith l[ime aioli

Enoki mushroom and julienne vegetable spring rolls
Baked tomato and parmesan gnocchi

Mini pork dim sim with light soy sauce

Sesame prawn toasts

Chorizo sausage slices with seeded mustard mayo



