
(L) Low Gluten, (I) Imported seafood, (V) Suitable for Vegetarian

Please note that we take every precaution when accommodating your special meal requirements. However, while some menu items may not
include specific allergens as ingredients, all our food is made in a facility that contains allergens. Therefore, we are unable to guarantee there

are no allergens in the food and beverages served from this menu. 
If you have an allergy, please inform our friendly staff so that we can assist you.

Please drink respnsively.

Minimum 15 guests. Bookings are required 72 hours in advance.

OPTION 1:

canapÉs menu

OPTION 2:
1 hour service choice of 6 canapes,

1 pizza tray, 1 pie / quiche for $50 pp.
2 hour service choice of canapes,

1 pizza tray, 1 pie / quiche for $70 pp.

COLD CANAPÉS

FISH
Salmon, mascarpone and chives roll

Tuna, pistachio, apple tartar
snapper, orange carpaccio

prawn, cocktail sauce, lettuce
oyster, champagne foam

meat
bresaola, roquette, parmesan roll

beef, cappers, anchovies, shallots tartar
San daniele prosciutto, cantaloupe melon

chicken boudin blank, cesar sauce, lettuce, bruchetta
smocked duck breast, chips, orange, blueberry sauce

vegetarian

Eggplant, ricotta, basil roll
stracciatella, cantaloupe jelly, balsamic vinegar

heirloom cherry tomato stuffed, creamy cheese, chives
watermelon, feta cheese, mint tower

zucchini tart, beetroot foam

HOT CANAPÉS

FISH
oyster amartriciana

green shell mussels gratin 
salt and pepper crispy calamari stick wasabi mayonnaise

sardines roll, apple and fennel sauce
golden fried pizza ball with anchovies

fish and chips, peas aioli 
saffron crab mini rice ball

meat
beef mini burger

chicken roll, mozzarella, capsicum sauce
ham and cheese folded fried pizza 

pork belly, apple cinnamon sauce, fennel salad
beef, cheese, tomato mini rice ball
french beans and pancetta roll 
ox tail cube, blady marry sauce 
mini meat and mozzarella ball 

vegetarian
eggplant, mozzarella, tomato, and pesto tower

capsicum rolls cheddar cheese
golden fried pizza ball with gorgonzola

potato, mushroom, and mozzarella croque
gnocco fritto tomato and cheese

potato, eggplant, zucchini, capsicum tower



OPTION 1: OPTION 2:

(L) Low Gluten, (I) Imported seafood, (V) Suitable for Vegetarian

Please note that we take every precaution when accommodating your special meal requirements. However, while some menu items may not
include specific allergens as ingredients, all our food is made in a facility that contains allergens. Therefore, we are unable to guarantee there

are no allergens in the food and beverages served from this menu. 
If you have an allergy, please inform our friendly staff so that we can assist you.

Please drink respnsively.

Minimum 15 guests. Bookings are required 72 hours in advance.

canapÉs menu

1 hour service choice of 6 canapes,
1 pizza tray, 1 pie/ quiche for $50 pp.

2 hour service choice of canapes,
1 pizza tray, 1 pie/ quiche for $70 pp.

pizza tray

Margherita
prawn & Lemons

mortadella, stracciatella cheese and pistachio
purple potato, smoked mozzarella, crispy pancetta and oinion

salmon, goat cheese, roquetta, orange
tomato, mozzarella, spice salami, oregano

tomato, mozzarella, anchovies, oregano
tomato, mozzarella, basil, eggplant, zucchini and capsicum grilled

mozzarella, wild mushrooms, rosemary, and truffle aroma

pies and quiche

Spinach, ricotta, and mozzarella pie
beef, mushroom pie

lamb, green peas, potato pie
salmon, goat cheese pie

mushrooms, mozzarella, truffle aroma pie
assorted seafood pie

quiche loraine, egg, pancetta, cheddar, onion
spinach, onion, ham, eggs quiche
ratatouille, egg, cheese chique
assorted seafood, egg chique


