
 

 

Standard 

Canapes and choice of two stand up meals stand up meals  

$65 per person  

 

Canapes 

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Chicken and avocado mini baguettes 

Garlic and parsley breaded calamari  

House made mini sausage rolls 

And large platters of antipasto 

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

 

Stand up meals 

(Chose two) 

Cold Thai beef salad  

Traditional Italian ragout tossed with penne pasta, basil pesto and grated regiano  

Steamed Jasmin rice with marinated chicken skewers and satay sauce  

Lamb shoulder roulade and grilled lamb cutlet w/ pea puree, braised lentils and red wine jus  

House made butter chicken with steamed Jasmin rice  

Local Straddie prawn Cesar salad with soft poached egg  

Slow roasted pork scotch fillet w/ gorgonzola polenta and braised red cabbage  

Oven roasted chicken w/seasonal roast vegies  

 

Dessert 

Cutting and plating of supplied cake or dessert 

 

  



 

premium canape menu  

$73 per person with peeled prawns 

$70perperson with un-peeled prawns  

 

Hot canapes  

Caramelised onion and blue cheese tarts 

Butter chicken wingettes 

Duck terrine on brioche w spiced pear relish 

Spinach and ricotta triangles 

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Garlic and parsley breaded calamari 

Cold canapes 

Rockmelon wrapped in prosciutto  

Leek pikelets w smoked salmon and dill crème fraiche 

Chicken and avocado mini baguettes 

Sliders (choose 2) 

House made gorgonzola brioche w/ confit pork, braised red cabbage and maple apple relish  

Local straddie prawn roll w/ baby cos and house made seafood sauce   

Works burger slider w/ beef Pattie, crisp bacon, baby cos, caramelized onion jam and fried egg yolk  

Local seafood 

Fresh peeled straddie ocean kings 

Dessert 

Cutting and plating of supplied cake or dessert 

 



  

 

 

 

 

 

Ultra-premium stand-up canapes w/ stand up meal  

Your choice of 10 canapes  

50/50 split of stand-up meal  

$80 per person 

 

HOT CANAPES 

Confit pork belly and cauliflower puree 

Caramelized onion and blue cheese tarts 

Butter chicken wingettes 

Corn and crab fritters 

Beef bourgeon pies 

Demitasse of wild mushroom and truffle 

infused soup 

Fetta Stuffed mushrooms 

Scallop and lemon scented wontons 

Duck terrine on brioche w spiced pear relish 

Spinach and ricotta triangles 

Marinated prawns wrapped in crispy shredded 

pastry 

Pumpkin and pancetta Arancini w Napoli 

 

Stand up meals 

Cold Thai beef salad  

Traditional Italian ragout tossed with penne 

pasta, basil pesto and grated regiano  

Steamed Jasmin rice with marinated chicken 

skewers and satay sauce  

Lamb shoulder roulade and grilled lamb cutlet 

w/ pea puree, braised lentils and red wine jus  

House made butter chicken with steamed 

Jasmin rice  

Local Straddie prawn Cesar salad with soft 

poached egg  

Dessert 

Cutting and plating of supplied cake or dessert

COLD CANAPES

Rock melon wrapped in prosciutto w wild rocket 

Prawn and polenta muffins w dill mayo 

Assorted nori rolls 

Vietnamese rice paper rolls 

San Chow Bow 

Leek pikelets w smoked salmon and dill crème fraiche 

Beef Carpaccio en croute w garlic cream, wild rocket, shaved regiano and white truffle oil 

Chicken and avocado mini baguettes 

Tomato and basil bruschetta w EVOO and local balsamic 



 


