
 

 

!"#$ %  
 
 
spring summer cocktail party menu  
 
 
cold canapŽs  
 
Zucchini, haloumi and mint fritters rolled in dukkah with tahini aioli (v) 
 
Salad of prawn, pomelo, thai basil, cucumber & shaved coconut served on an asian spoon 
 
Seared rare tuna on wafer thin crostini with white bean puree and beet powder 
 
Wagyu peppered beef, truffle cr•me, radicchio and mustard cress rye sandwiches 
 
PurŽed pea, lettuce and sorrel soup sips with a lemon pepper and parmesan wafer (v) 
 
Atlantic salmon sushi burgers with oakleaf lettuce, pickled ginger, wakami and wasabi cr•me 
 
Lemongrass chicken and green mango rice paper wraps with green chilli, lime and tamarind 
 
Parmesan tart with balsamic glazed fig, grappa relish and shaved pecorino (v) 
 
 
 
hot canapŽs 
 
Braised lamb, almond and cinnamon in grape leaf with lemon and cucumber yoghurt 
 
Socca pizzettas with dried cherry tomatoes, caramelised onion, thyme and organic ricotta (v) 
 
Moroccan quail & blood orange bastilla layered with fresh zataar and cinnamon 
 
Duo of dumplings Ð prawn & ginger scallop | green pea leaf & spinach with XO sauce and chives 
 
Peking duck pancakes with cucumber, spring onion, star anise and hoisin sauce 
 
Soft taco with lime scented chicken, green salsa, jalapeno and coriander leaves 
 
Lobster, watercress and tallegio omelette with cr•me fraiche and radish shoots 
 
Warm potato, fennel  & asparagus croquettas with preserved lemon aioli (v) 
 
 
 
costs 
 
2 hours  $36.00 ex gst  6   selections    8   items per person 
3 hours  $45.00 ex gst  8   selections  10 items per person 
4 hours  $54.00 ex gst  10 selections  12 items per person 
 
 












