FINGER FOOD

Minimum 30 guests,
Starts from $21pp

A minimum of 7 items to
be chosen from below:

$3 per item

Petite Homemade Lamb Pie

Mini Salmon Vol au Vent with a Dill & Lemon
Béchamel Sauce

Prawn Filo Twists

Mini Quiche Lorraine

Creamy Garlic Stuffed Mushrooms (2pieces) (V)
Beef Koftas with Aioli Sauce (GF)

Thai Fish Cake

Steamed Prawn Dim Sum, served with a
Soy Dipping Sauce

Steamed Prawn Gyoza

Vietnamese Mini Vegetable Net Roll
(2pieces) (V,GF)

Homemade Eggplant Tapenade presented on a
Rice Cracker (V,GF)

Provencale Tomato & Balsamic Tart (V)
Caramelized Onion Tart (V)
Goat’s Cheese, Cherry Tomato & Pesto Tart (V)

Teriyaki Chicken Skewers presented in a
bamboo boat with an Asian Beansprout Salad
(GF)

Skewer of slow cooked Lamb Belly braised
with Prunes

$4 per item

Duck Breast on Orange & Wakame Seaweed
Salad (GF)

Marinated Lamb on a Toasted Crouton topped
with Mint Yoghurt

Marinated Lamb Skewers presented in a
bamboo boat, served with a Crunchy Salad

Vietnamese Prawn Rice paper Rolls served with
Spicy Crab Sauce (GF)
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Coconut Prawns with a Mango Mint
Dipping Sauce

Barramundi Spring Rolls

Smoked Salmon served with a Herb Sour Cream
in a Chinese spoon (GF)

Smoked Salmon Mousse served on a Toasted
Crouton

Braised Duck Breast presented with a Port &
Grape Sauce, served in a Chinese Spoon (GF)

Thai Prawn Salad served in a bamboo boat(GF)

Teriyaki Beef Rice Paper Rolls with a Hoisin
Dipping Sauce (GF)

Roulade of Parma Ham with Herbed Cream
Cheese

Toasted Croutons with a choice of 2 toppings
(2 pieces) - Salmon Mousse, Green Olive
Tapenade, Black Olive Tapenade or Eggplant
Tapenade (GF on request)

Fresh Sandwiches with a choice of 2 fillings
(2 triangles pp) - Twice Baked Ham, Salami,
Smoked Salmon with Cream Cheese or
Cucumber with Cream Cheese

Dessert Pieces
$3 per item

Mini Chocolate Mousse Cone
Mini Rhubarb Fool (GF)
Chocolate Profiteroles

Mini Lemon Meringue Pie
Mini Strawberry Tartlet

Mini Apple Tarte Tatin



