
CANAPS MENU  
(Option A - $40pp)

Heirloom tomato bruschetta basil oil 
Pacific rock oysters with lemon vinaigrette 

Wagyu meat ball tomato fondue 
Moroccan spiced beef skewers

Arancini with chargrilled capsicum aioli
Chocolate brownie

CHARCUTERIE BOARDS 
($100 per board & available with all menu options)

Champagne ham, salami, pepperoni, cheese, mozzerella skewers,
toast, house marinated olives, dried fruits & grilled vegetables

CANAPS MENU 
(Option B - $65pp)

COLD
Heirloom tomato bruschetta basil oil

Yamba prawn cocktail
Mini caprese skewers with balsamic glaze
Pacific rock oysters with lemon vinaigrette

Homemade pastrami with horseradish cream

HOT
Wagyu meat ball tomato fondue

Pork belly slider bun
Moroccan spiced beef skewers

Thai style fish cake with sweet chilli sauce
Arancini with chargrilled capsicum aioli

DESSERTS
Chocolate brownie
Mixed berry fool

Tropical pannacotta, fruit


