In house finger food menu

Cold Selections
· Bruschetta-tomato, basil, onion, crumbled feta on crisp bread v
· Watermelon rounds-whipped goats’ cheese, mint, and pomegranate v
· Cooked Prawns and green goddess wonton cups with avocado and dill 
· Salmon bagel bites- dill cream cheese on crisp mini bagels
· French lentils with blue cheese in endive boats ($2 surcharge) v
· Fresh variety of sushi rounds with ponzu dipping sauce (can be made Vegan Friendly)
· Zucchini roulade with smoked trout and cream cheese
· Tuna and avocado ceviche spoons with lime caviar
· Cherry tomato caprese skewers with balsamic glaze v
· Pan fried ginger and chilli prawns on lemon cream toast
· Rare roast beef crostini with dijonnaise whip and chermoula
· Corn Bellini with smoked trout and Dill crème fraiche 
· Wild mushroom and thyme tart with blue cheese whip
· Mediterranean frittata with kalamata tapenade v
· Rice paper rolls with teriyaki chicken, cucumber, and carrot pea sprouts and chilli tamari
· Sticky rice balls with fresh tuna sesame and herbs
· Prosciutto wrapped cantaloupe with red onion jam and mint.
Hot selections.
· Spicy chicken meatball with tarragon aioli
· Char sui pork Riette vol au vent with wasabi lemon aioli
· Spanakopita cheese and spinach filo pastry with tzatziki v
· Haloumi and cherry tomato and olive skewers with fresh lemon
· Handmade felafel with creamy hummus and toasted dukkha v
· Mini chicken and rocket pesto pizza bites with feta and spinach
· Spicy red pepper arancini balls with smoked eggplant relish v
· Beef and pork kofta with crushed wheat, herb yoghurt and Tomato Jam
· Chorizo and prawn skewers with cherry tomatoes and a chilli mint salsa
· Pork meatballs over ratatouille and fresh micro herbs on a spoon
· Teriyaki salmon spoons with asparagus and picked ginger
· Mild curry samosas with Indian raita v
· Moroccan chickpea fritters with fresh mint yoghurt v
· Prawn and chicken spring rolls with cabbage, sweet chilli and coriander dipping sauce.
· Mini cheese and spinach quiche/tomato and chorizo alternate
· Brie, Asparagus & Sun Dried Tomato Filo Parcels v
· Warmed camembert tart with cranberry chutney and prosciutto
· Haloumi and corn fritters with harissa and mint sour cream v
In house finger food menu
Mixed Sliders
· Char Sui Pulled pork with crunchy Asian slaw and char sui sauce.
· Ground beef with beetroot relish, rocket, and garlic aioli
· Cajun chicken with watercress and smoked paprika aioli.


Addition Large Hot Finger Food Selections
· Crispy pork belly bites with green apple jam
· pork and fennel Mini Sausage roll with Tomato Relish.
· Sesame crusted tuna on sticky rice with spicy guacamole.
· Feta and zucchini fritters with inhouse tzatziki and dill
· White fish tacos with Asian slaw dressed in ginger soy sesame reduction.
· Duck pancakes with sesame crepes, hoisin, and julienne cucumber
· Oysters fresh with lemon and or Kilpatrick with Mignonette Dressing
· Crispy barramundi fillet pieces with basil aioli
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