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Our sumptuous canapé menus are
perfect for any occasion, whether
you are planning a cocktail party,

corporate event, or wedding
recepftion.

Our skilled chefs have created an
array of delectable options to satisfy
any palate, from classic favourites to

innovative creations.

Choose from a variety of meat, sea-
food, vegetarian, and vegan
options to please all of your guests.

Our canapé menus are designed 1o
impress and delight, with beautiful
presentation and bold Flavors that

will leave a lasting impression.

Let us take care of the catering
for your next event and treat your
guests to a truly unforgettable
culinary experience



CANAPES

CANAPE OPTION 2

CANAPE OPTION 1

Skewer of Salmon (GF)
with salsa Verde dip (cold)

Wild Mushroom Tarts (V)(GF)

with Enoki Mushroom Truffle and Sea Salt (cold)

Smoked Salmon Blini
with wasabi caviar pearls (cold)

Pear and Prosciutto Crisp (GF)
with Gorgonzola and Wild Rocket (cold)

Trufled Goats Cheese (V)(GF)
(cold)

Shots of Chilled Gazpacho(V)(GF)

with Parmesan Croute (cold)

Mini Steak Sandwich

with Horseradish, Rocket and Focaccia (hot)

Salt and Pepper Squid

In mini bamboo cones (hot)

Red PepperTart (V)

with Mozzarella and Balsamic vinegar (cold)

Lemon Grass and Lamb Lollypops (GF)
rolled into asted Cashew nuts (hot)

Chicken Satay (GF)

tossed in mint coriander served in a mini cone (hot)

Chilled Vietnameise Rolls (GF)
with Crab Cucumber and iceberg Lettuce (cold)

Mission Fig and Goats Cheese Crostini
(cold)

Onion Focaccia (V)
(cold)

Hot Shot of Tomato and Basil Soup (V) (GF)
with Parmesan croute (hot)
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CANAPE OPTION 3

Seasonal Risotto in a Parmesan Cone
-Spring summer pea mint and watercress (hot)
-Autumn winter pumpkin and chestnut (V)(GF)

Sweet Onion and Feta Crostini
(cold)

OnionFocaccia (V)
(cold)

CoconutChickenSkewers hot Skewers of Mozzarella (V) (GF)
with Sunblushed Tomatoes with Black Olives (cold)

French Brie and Poached Pear Tartlet (V)
With sakura cress (cold)

Smoked Chicken and Mango
Toasted brioche (cold)

Char Grilled Marinated Lamb Fillet
With Zesty Pesto (hot)




