
Platters and Canapés   
minimum 2 platters per choice

25 pieces - $75 

`Crispy Cherry bocconcini w/ napoli dunk (v) 
`Beef Pie (gf) 
`Mini Gallon Meatballs 
`Italian Arancini balls with lime aioli (v) 
`Greek Lamb Kofta w/ yoghurt dunk 
`Salt and Pepper Baby Squid 
`Mini Sausage Rolls 
`Mini Argentine Empanadas 
`Tandoori Skewer w/mint Yoghurt 
`Vegie Pie (gf, vgn)) 
`Kale & Onion Pokora (gf/vgn) 
`Brie Cheese, Walnut & Quince paste w toasted bread (v) 
`Calabrese Skewer-Bocconcini, Cherry tomato, Basil (v) 
`Caramelised onion, goats cheese Quiche (v) 
`Raw Veg platter with dips (v) 
`Slow cooked Lamb Tartlet w/Tatziki 
`Spinach & Ricotta Pastries (v) 
`Seasonal Fruit Platter (vgn) 
`Bocconcini & Sun-dried Tomato Tartlet (v) 

Cheese, Meze/Charcuterie Platters  
available in sizes ranging from $120 up to  

Grazing tables for large groups 

20 pieces - $80 

`Prawns in Won Ton Wrap w/ cocktail sauce  
`Duck Shanks w/ plumb and hoisin dunk 
`Coconut Prawn Miang w/ Tamarind 
`Prawn and Chorizo Skewer (GF) 
`Lamb Souvlaki w/homemade Tatziki (GF) 
`Mini Chicken & M’room Pie 
`Smoked Salmon and Caviar Blinis w/ creme fraiche 
`Goat Curd and tomato confit Tart (veg) 
`Rare Roast Beef w/horseradish on french toast 

Desert  
25 pieces $65 

`Mini Chocolate Ganache 
`Mini Lemon Tart 

 

To help you decide here’s a few recommendations 

*As an example; One platter of Arancini Balls is 30 Arancini 
Balls 

*While you can order as many platters as you like, we limit the 
variety to  5 choices for 40-60 guests, 6 choices for 60-80p    

and 7 choices for 80p+ 
*For a snack with drinks we suggest 5 pieces per head, for a 

more substantial feed 10 pieces per head 
*Please order at least one week before your function


