
 

 

 
 

 
 

Canapés 
 
Cold Selection   
 

• Charred asparagus wrapped in prosciutto, drizzled with sweet balsamic aioli  

• Marinated grilled octopus with tzatziki sauce 
• Cured salmon on toasted baguette rounds with dill mayonnaise 
• Prosciutto wrapped grissini 

• Pane biscotto topped with ripened roma tomatoes, fresh virgin olive oil & crushed basil 
• Japanese sushi with soy & wasabi       

• Toasted baguette rounds with rare beef, shaved parmesan, rocket & balsamic 
• Charred pita with tzatziki, tarama & tahini 

• Fresh oysters with lemon, lime & shallot dressing 

• Vegetable chips with cream tuna 

• Selection of gourmet & vegetarian wrap slices 
    
 2.7 per selection   
 
Hot Selection 

 

• Mignon Asian rolls with sweet chilli dipping sauce 

• Assorted cocktail quiches 
• Lamb kebabs with tzatziki paste 
• Grilled citrus prawn shasliks 

• Garlic butter scallops 
• Chefs selection of savory pastries 

• Italian herb arancini 
• Bruschetta of tomatoes, Spanish onions, shredded bocconcini & basil 

• Marinated chicken drummettes 

• Butter chicken on petit papadoms with coriander yoghurt 
 
 3.5 per selection 
 
In a box       

 

• Stir fry noodles with chicken & shallots 

• Fried chicken tenderloins with spicy wedges 

• Kiwi marinated salt & pepper calamari 

• Chicken, mushroom & asparagus risotto 

• Penne tossed in a ham, mushroom & cream ragu’ 

• Potato wedges with sweet chilli sauce 

• Butter chicken with steamed rice & baby papadoms 
 
 4.0 per selection 
 
 
 



 

 

   
 

 
 

Canapés 
 
Dessert Selection 

 

• Cocktail lamingtons 

• Profiteroles with lemon & chocolate custard 

• Chocolate dipped strawberries 
• Assorted continental mignons 

• Fresh fruit kebabs 
• Lemon & poppy seed muffins 
• Chocolate brownies 

• Rizogalo sweet pudding 
• Dessert pizza topped with chocolate, pistachio & strawberry royal premium ice cream, drizzled 

with chocolate topping & maple syrup 
 
 3.0 per selection 
 
Glassed 
 

• Vodka jelly shots 

• Lemon & midori gelato 

• Tiramisu’ 

• Affogato with vanilla bean gelato  

• White & chocolate mousse 

• Fruit trifle  
 
 4.0 per selection 
 
Canapé Platter Selection 
 

• Selection of cheeses with quince paste, 
 dried fruits & nuts 
 
 6.5 pp 
 

• Antipasto selection of assorted cured cold cuts, 
 charred gourmet vegetables, kalamata olives & vegetable  

 frittata served with ciabatta     
  
 5.5 pp 
 
Conditions 
 

• Minimum 8 cold/hot items 

• Minimum 2 In a box items 

• Minimum 2 dessert  items 

• Minimum 2 glassed items 


