Canapé n., delicate piece of
pastry, toast, etc., with small
savoury or sweet delights on
top; food in miniature;
perfect flavours constructed
in one mouthful

Creamed goats cheese, rosemary biscuit, red onion jam

Rare fillet beef, semi dried tomato , foccacina

Parmesan shortbread, blue cheese, pickled walnut

Buffalo mozzarella and vine tomato bruschetta

Red capsicum tart tatin, mozzarella, balsamic vinegar

Baba ghanouj, chick pea puree, pita crisp

Baby potatoes, goats cheese tapenade, chives

Shallot, mascarpone, basil parmesan tart

Filo tartlet, lemon, leek and feta

Thai beef salad croustade

Prawn and pork Vietnamese rice paper roll

Zucchini wrapped salmon with sesame

Poached coconut chicken with Asian salad spoons

Roast duck wraps with sweet plum and spring onion

Skewered salmon, Asian spices, rocket and pesto

Peeled prawns, chilli lime marinade , Japanese mayo

Indian poppadom’s with tandoori chicken, coriander

Mini tartlet with assorted fillings

Pepper and coriander crusted fresh tuna batons

White crab meat tart with chive, red onion, créme fraiche and lime

Roasted beetroot, young goat’s cheese & onion marmalade tart with fresh fig

Char sui pork rice paper roll with a lemongrass & soy glaze canapés

Sushi rolls with chicken, salmon, tuna mayonnaise & vegetarian fillings

Miniature bagels with aristo’s smoked salmon and chive créme fraiche

Blue cheese crostini with balsamic and pine nuts

Bruschetta of wild mushroom marinated feta

Blue swimmer crab salad spoons

Smoked salmon, chive blini, créme fraiche

Peking duck pancakes

San choy bow in spoons

Prawn skewers with wasabi & lime aioli
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Canapé n., delicate piece of
pastry, toast, etc., with small
savoury or sweet delights on
top; food in miniature;
perfect flavours constructed
in one mouthful

Garlic king prawns with saffron mayo

Curried beef empanadilla with chilli and coriander yoghurt

Crispy pork and water chestnut wonton with prawns and ginger, served with
lime & sesame sauce

Mozzarella and parmesan arrancini with tomato pesto dip

Chorizo and saffron paella arancini with roast pepper, lemon and maple sauce

Beef stroganoff pie - beef braised with mushrooms, paprika & sour cream
wrapped in a Shortcrust Pastry

Cottage pie - lamb mince, tomato & vegetables topped with creamed potato

Rare roast beef & hot english mustard on a mini Yorkshire pudding

Lebanese spiced lamb & pine nut filo pastry parcels

Pork lychee & coriander wonton with orange hoisin sauce

Chicken breast goujon coated with parmesan, lemon pepper & basil with aioli

Cajun spiced chicken & English spinach pizza with red capsicum pesto

Doubled crumbed camembert cheese with cranberry & pear relish

Field mushroom, feta cheese & walnut money bag

Asian style crab spring rolls

Dukkah crusted chicken with smoked chilli mayo

Crispy scallops, wasabi mayo

Coconut prawns, mint mango dip

Crispy goats cheese beignets

Tartlet of Persian feta, caramelised onions

Steamed dim sum, soy dipping sauce

Satay sticks, lamb, chicken, beef

Mini pumpkin parmesan spring rolls

Lamb meatballs, tzatsiki

Prosciutto wrapped asparagus spears with basil aioli
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Canapé n., delicate piece of Lemon meringue tartlet

pastry, toast, etc., with small Chocolate mocha tart

savoury or sweet delights on Mini paviovas, berries

tOp,' food in miniature; Mini double chocolate brownies, with chocolate icing.

Mini chocolate tartlet, with fresh berries.

perfect flavours constructed

. Mini li tartlet t ith .
in one mouthful ini lime curd tartlet topped with raspberry.

Chocolate dipped profiteroles.

Lemon tart with black cherry topping

Mini strawberry tartlet, with pastry cream

Mini vanilla créme brilée

Mini chocolate and cinnamon créme briilée

Fresh fruit skewers with sweet dipping sauces
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