
Hot Canapes
Italian pork & fennel sausage roll w tomato relish

Cheesy corn croquette w jalapeno mayo (v)

Crispy tempura coconut prawn w soy mayo

Portuguese chicken skewer w burnt lemon aioli (gf)

Tempura eggplant finger w miso dressing (v)

Peking duck spring roll w hoisin sauce

Broccoli, zucchini & ricotta fritters w roasted 
beetroot tahnin (v)

Lamb kofte w mint raita (gf)

Homemade spanakopita w tzatziki (v)Substantial
Lamb taco, pickled red onion, coriander, 
jalapenos, radish & a Mexican cheese crumble

Lemon pepper calamari strips w  
roquette & honey lemon dressing (df)

Pork belly boa bun, sriachia mayo, pickled Asian 
veg, crispy onion & cucumber

Al Pastor chicken burger, pickled onion, smashed 
avo, iceberg lettuce

Mini cheeseburger slider w mustard & relish

Homemade cassercce pasta, pomodoro, baby 
spinach, pecorino & pangrattato (v)

Cold Canapes
Bruschetta of cherry tomato salsa,  
basil & balsamic (v)

Buckwheat blini, salmon remoulde, dill & chives

Baby bocconcini skewer w cherry tomato,  
olives & balsamic (gf,v)

Crostini, chicken pate & orange gel

Spanish tortilla frittata, smoked paprika crème, & 
chorizo (gf)

Sesame cracker, goats curd & beetroot relish (v)

Crispy rice tostada, devilled egg, crispy prosciutto 
& onion crumble 

Canape Private  
Function Packages

5 Piece Package 

Selection of 2 cold &  

3 hot options



$37pp

7 Piece Package

Selection of 3 cold, 3 hot  

and 1 substantial



$47pp

9 Piece Package 

Selection of 3 cold, 4 hot  

and 2 substantial



$57pp

For any private function there is a minimum  
spend of $3,500 between food & drinks.

Menu items can be altered on request. 
A $500 deposit is required to lock in the date.


