
Canapé Menu 
 

5 pieces $25 per head 
7 pieces $35 per head 

10 pieces $50 per head 
12 pieces $60 per head 

 
 

Oysters   
1. Natural 

2. Red wine dressing 
 3. Bloody Mary oyster shots 

 
Gougers with Heidi gruyere 

 
Tomato bruschetta 

 
Tartlet of caramelized onion and goat’s cheese 

 
Tartlet of chick pea puree, tomato and capers 

 
Shanghai pork bun dumplings with soy ginger dressing 

 
Tuna Carpaccio with pickled ginger, soy and coriander 

 
Pork and chive gyoza 

 
Pan seared scallops with apple gel and nut crumble 

 
Mini wagyu burgers with pickled beetroot and horseradish cream 

 
Tea cured salmon Bellini with seaweed salad 

 
Marinated prawn or chicken skewers with a Thai dressing 

 
Chorizo, pepper and rocket buns 

 
Duck, orange and Chinese cabbage rolls 

 
Chicken, lettuce and mayo sandwiches 

 
Crispy quail skewers with lime, soy and chilli dressing  

(Extra $2 per head) 
 

Crispy zucchini flowers with whipped goat’s cheese  
(Seasonal Nov – April) 

 
 
 
 

 



 Dessert Canapé Menu  
 

Lemon meringue tartlet 
 

Chocolate with vanilla caramel tartlet 
 

Flourless orange cake with honeycomb 
 

Strawberry and custard tartlet 
 
 
 

Fork and Talk  
 

Fish and chips $12 per head 
 

Pumpkin, walnut and goats cheese risotto $12 per head 
 

Penne puttanesca – olives, tomatoes, anchovies, parsley, garlic 
and onion $12 per head 

 
Garlic chilli prawns with rice noodles and coriander  

$14 per head 
 

Grilled lamb cutlets with lemon cous cous and herb dressing $14 
per head 

 
Chicken schnitzel and coleslaw $14 per head 

 


