
Co�n Bay Oysters, Cucumber, Miso-Mayonnaise

Cold Canapes

Hot smoked Petuna Ocean Trout, candied celery & roe tartlet
Cured Hiramasa Kingfish, preserved grapefruit, torched cucumber

Hot Dumplings and Asian Inspired
Lamb & Coriander Momo, Chilli Tomato Pickles
Tofu & Shitake Mushroom Dumpling, Black Vinegar
Edamame Wonton, smoked soy and sesame oil dressing

Hot Dog & Sliders

Substantial Canapes
Veal Meatballs, sa�ron & roast garlic tomato sauce, lemon & parsley
pangrattato

Dessert Canapes

Seared sesame tuna, edamame bean, smoked soy and sesame dressing
Chermoula prawn, lime mayonnaise
Peppered beef carpaccio, white bean skordalia, toasted hazelnut
Pickled mushroom bruschetta
Savoury cones, avocado, beetroot & citrus

Grilled chicken & rocket hot dog on mini bun with crispy onions & herb
mayonnaise
Pulled pork & adobo brioche bun, shredded Kimchi, smoked aioli and 
savoy cabbage

Szechuan spiced Chicken Wing, sour kalamansi hot sauce
w/ Chilli Dressing | Soy Sauce | Plum Vinegar | Crisp Shallot

Sticky Soy Pork Belly, Asian wombok & pineapple slaw
Kumara, palak and tarka da korma with coconut and curry leaf rice

Chocolate berry gateaux
Passionfruit curd meringue
Mini Magnums

Spring Lamb
Gourmet Mini Pies

Thai Chicken
Moroccan Chickpea
All served with Potato Puree, Mushy Peas & Gravy

Roasted onion jam, green olive & mozzarella

Handmade New York Style Pizzas

Tomato, ham, basil & fior di latte

Beverages
Wine
A selection of fine wines chosen by our sommelier

Beer
A selection of assorted local & international beers

Spirits
All house spirits

Non-Alcoholic Beverages
Soft Drink, Mineral Water, Orange Juice

Sparkling - Marc Bedif Brut NV, Loire Valley, France
White - Tiefenbrunner Merus Pinot Grigio 2017, 
   Alto Adige DOC, Italy
Rose - Triennes Rose 2018, IGP Mediterranee, 
     Provence, France
Red - Forest Hill Malbec, 2016, Mount Barker, WA

Corona, Cascade Light, James Squires One Fifty Lashes Pale Ale,
James Squires Orchard Crush Cider

Any dietary requests
can be entered at 
time of purchase


