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Finger foods luncheon 
 

• Vol au vent cases filled with feta and olive 
• Club sandwich selection 
• Mini bacon and egg quiches 
• Savoury muffin selection 
• Ham and fresh salad tied french rolls 
• Fresh cut fruit platters 
• Petit fours: rich chocolate tart, kahlua cream chocolate pots, cappuccino filled profiteroles, custard tart bites 

 $22.50 per guest 
 
 
Pre dinner nibbles 

 
• Chicken satays 
• Bruchetta topped with tomato and basil and bocconcini 
• Smoked salmon with cream cheese & lemon zest 
• Rare beef fillet with horseradish & Caramelized Onions 
 $8.50 per guest 

 
 

Supper platter 

 
• Beef kebabs with tomato dip 
• Coconut crumbed prawns w/ sweet chili sauce 
• Oysters on the half shell: natural with lemon, and with aioli 
• Grilled Scallop ‘n’ Bacon skewers 
• Salmon and herb mousse canapé 
• Spinach and feta bites, 
• Roast chicken and tomato chutney bites  
• Mushroom in mini pastry cases 
• Black olive, anchovy and feta tartlets   

 $19.50 per guest 
 
 
Pass around finger foods 

Puff pastries of balsamic glazed Mediterranean vegetables 
Goujons of fish in spiced crumbs and aioli 
Mini Drumsticks: Moroccan and Cajun spiced  
Varied Savoury Pastries w/ dipping sauces 
Tandoori Lamb on Naan bread and raita 
Crisp breads with pesto, sundried tomato and tapenade 
Mini Spring rolls with dipping sauce 
 
$14.50 per guest 
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Cocktail food 
Selector 

Hot 
All the following items are priced at two pieces per guest 

 
Kumara crisp with braised minted lamb    $2.70 
 Thai chicken with sweet chilli on crostini    $2.50 
 Prawns in vermicelli with plum sauce     $3.15  
 Skewers of cajun beef, roasted capsicum and guacamole    $2.70 
 Crumbed camembert with pineapple and ginger dip           $3.00  
 Three cheese puff pastries          $2.00 
 Goujons of fish in spiced crumbs with aioli       $2.60 
Chilli & garlic chicken nibbles with guacamole dip       $5.10  
 Thai fish cakes with chilli lime jam     $4.35 
Bacon and egg tartlets with onion relish    $3.25 

 

Cold 

 Choux buns with smoked chicken and dijon mousse   $3.00 
 Black olive, anchovy and feta tartlets       $2.85 
 Puff pastries of balsamic glazed Mediterranean vegetables      $3.45 
 Pita bread with tomato, feta and Parsley, garlic pesto     $2.85 
 Flour tortilla with Mexican chicken, salad and sour cream     $3.15  
 Mixed sushi with soy and wasabi     $3.25 

Sweet 

Squares of two chocolate brownie with hot fudge dip   $2.75  
Profiteroles, chocolate and vanilla cream filling   $3.30 
Maple battered Pineapple in cinnamon sugar    $2.50 
Fresh fruit fingers with lime and chilli mascarpone   $3.85 

 
Charges may apply for deliveries, depending on event location 

 

 


