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Finger Food is an increasingly popular catering
option for both formal and informal events.

The Singing Chef Finger Food Menu Prices include:

e Uniformed staff to serve you and your guests
e All equipment required for preparation and serving
e Food, Dipping sauces and serviettes

See our website for all the menus

Advantages include:

* You do not need to accurately predict the number of guests that will
attend.

e Guest can mingle with drinks while the Singing Chef 's uniformed staff
pass round tray served finger food at reqular intervals.

e There is no need to for the host to provide seating ......You get to enjoy
your own party!

Phone or email your finger food choices with your date and
numbers. We will give you a firm price with or without staff.

The Singing Chef prepares 99% of all its food on site from scratch.

There are a number of different menu’s and choices for different
budgets and styles.

Service is typically 1 hour to 90 minutes for six choices, 2 hours for nine
to twelve choices.

The following pages show the variety of our finger food menus.



the Singing Chef

Finger Food Selections

Vegetable Spring Rolls

Crispy Fish Bites

Indian Potato & Veggie Samosas
Char grilled Meatballs

Chicken Goujons

Chicken Wings

Red currant glazed cocktail sausages
Crumbed Calamari Chips

Goats Cheese and Capsicum Wontons
Spinach and Cheese Triangles
Tempura Fish

Mini Quiches

Seasoned Potato Wedges
Mini Sausage Rolls

Beef Party Pies

Beef Party Pasties

Baby Mozzarella Bites

Home Made Bread and Dips

Lightly Crumbed King Prawns
Vegetable Crudities with Dips
Duck Spring Rolls

Crispy Vegetarian Money Bags
Crostini with Melting Onion & Feta

Falafels with Tsatsiki Dip

Honey and Soy Chicken Drumettes
Ribbon Sandwiches

Selection of Handmade Wraps
Fresh Fruit Skewers

Smoked Salmon Canapes

Tandoori Chicken Skewers

Stuffed Bite sized Pesto Mushrooms
Cashew Crusted Tiger Prawns

Thai Fish Cakes with Sweet Chilli
Pan seared scallops , lemon oil
Mexican Chicken Tortillas

Risotto Balls with Melting Mozzarella

Rice paper rolls with light soy
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Hand made oriental veggies

With tartar sauce
Minted Raita dip
Lamb or beef with dipping sauce

With bbq, garlic mayo or tomato chilli dipping
sauce

In a spicy hot sauce or honey soy
With tomato sauce

Crispy with Caper lemon mayo
With plum sauce

Wrapped in filo with feta and leek
Hand dipped, sweet chilli sauce

Bacon and cheese, Roasted Capsicum and
feta, cheddar and leek, pesto and parmesan

With bbq sauce, sour cream and sweet chilli
Hand made with tomato sauce

Hand Made chunks of beef, red wine

Family recipe, hand made and crimped

Skewers of grape tomato, bocconcini and
pesto

Chef's signature breads with three seasonal
dips just ask which ones

Prawns cutlets with spicy tomato ketchup
Huge selection of seasonal veg with dips
Hand made veggie and duck with hoi sin
Little wonton pastry wrapped delights

Crisp bread , soft red onion and Harvey
cheese

Chickpea fritters with cucumber yoghurt dip
Sticky and delicious

A wide assortment on platters

Tandoori Chicken and Wok seared beef

With fruity Greek yoghurt dip

Layered on crisp biscuits with lemon chive
cream

Baked and piping hot with lemon sour cream
A popular choice pesto and parmesan baked

Hand dipped in panko crumb with honey dijon
Cucumber chilli dipping sauce

Served in oriental spoons with chives

Spicy chicken, crispy tortilla, fresh salsa

World Famous! Savoury rice, crispy crumb,
0ozing centre , tomato pesto dip

Vietnamese style fresh and light

Phone or email your finger food choices with your date and numbers. We will give you a firm price with or without staff.

Phone (08) 9791 9700 www.thesingingchef.com.au




the Singing Chef

Finger Food Selections

Moroccan Vegetable Puffs
Chicken and Prawn Wontons
Deluxe Vol au Vents

Blini with Smoked Salmon

Parma wrapped asparagus

Chilled Prawn Kebabs

Crostini with assorted toppings
Baby Pizzas with assorted toppings

Bacon Wrapped Chicken Tenders
Rare Roast Beef Crostini

Filo Tartlets with Bang Bang Chicken
Spicy Veggie Pakoras

Tomato Chilli and Coriander Oysters
Mini Crab Cakes

Lamb Koftas with harissa

Fresh Cheese Plates with Biscuits
Salad of Crayfish with Piquillo Pepper
Tartlet of Blue Cheese and Pear
Moroccan Chicken and Cous Cous
Spiced Lamb with Bulgar

Beef Teriyaki with chilli and coriander
Walnut Scone with Brie and Chutney

Onion Bhajis with mint and mango
Thai Salmon Lemon Grass and Ginger

Peppered Scotch Fillet Skewers
Chicken Satay

Spiced Lamb Cutlets

Thai Beef Salad

Seared Cajun Prawn Skewers
Crispy Brie Wedges

Fillet Beef with Horseradish
Mini Cottage Pies

Filo Wrapped Prawns
Chocolate Dipped Strawberries
Fancy Cupcakes

Double Chocolate Brownies
Mini Lemon Tarts

Mini Pavlovas
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Savoury veg with preserved lemon and ras el
hanout in a puff pastry crescent

Award winning light chicken mousse and
minced prawn with ginger and chilli

Choose, mushroom, chicken, leek and blue
cheese, smoked salmon and prawn

Baby pancakes, salmon and créme fraiche
With basil aioli

With lime garlic aioli

Pesto, tomato, capers, olives

Eggplant and sundried, ham and pineapple,
chorizo and red capsicum,

Skewers of chicken fillet with speck and honey
Served on toasted breads with onion jam
Little tarts with peanut and chilli chicken

Sweet potato, chickpea and zucchini with
minted yoghurt

On the shell or au natural

Thai dipping sauce

Skewers of tender lamb mince spiced grilled
Our own chutneys, fruit and nuts

Poached cray, capsicum and herb salad

Blue vein brie and soft pear wow

In a spoon with tender chicken and cous cous
In a spoon with tajine of lamb and salad
Skewers of marinated beef with sesame

Baby scones with soft brie and apricot
chutney

Spiced Indian favourites with Minty Raita
Skewers of salmon with Wasabi and ginger
mayo

Skewers of beef marinated , grilled

With peanut sauce a proper Malay recipe
Tender cutlets dukkah crusted with dip
In a spoon with an Asian salad

With pineapple capsicum salsa

With cranberry dipping sauce

Served on tiny Yorkshire puds

Perfectly formed in miniature

Garlic coriander dip

Belgian chocolate

Assorted Coloured Icing

Chocolate icing

Greek yoghurt topping

Hazelnut and Chocolate Topped

Phone (08) 9791 9700 www.thesingingchef.com.au




