
	  

Canapé  /  P la t t e r  Menu  20 1 6  
Menu items are subject to change 
Minimum 15 guests – up to 400 guests  
 
P e r  P e r s o n  P a cka g e s    
1.5-2 of each item per person  
Except for the mini boxes of Gnocchi (1pp)  
Mini Richmond Burger (1pp)  
 

$22.50 pp Choose four items – 1 hour  
$28.50 pp Choose six items – 1.5-2 hours  
$34.50 pp Choose eight items – 2-2.5 hours   
 

P l a t t e r s    

$60.00 per platter  
 
20 portions per platter  
 

(except for the mini boxes of Gnocchi  
& Mini Richmond Burger)  
 

 

P l a t t e r s  o n  A r r i v a l  ( P la t t e r s  o n l y)   
 Antipasto; Selection of Italian coldcuts, marinated olives, 

marinated feta, roast capsicum & turkish bread 
 House made trio of dips w’ char grilled pita bread (V) 

 
C o ld  S e l e c t i o n  ( f o r  P l a t t e r s  o r  P e r  P e r s o n  P a cka g e s )   

 Rare roast beef on a garlic crouton w’ horseradish cream   
 Bilini w’ smoked salmon, cream cheese, fresh herbs & salmon pearls  
 Wild forest mushroom duxelle on a pastry case topped w’ corn salsa (V) 
 Bruschetta w’ fresh tomato, basil & balsamic (V) (GF on request) 
 Bruschetta w’ roast pumpkin & fetta  (V) (GF on request)  

 
H ot  S e l e c t i o n ( f o r  P l a t t e r s  o r  P e r  P e r s o n  P a cka g e s )  

 Gourmet pies, pasties & sausage rolls  
 Mushroom arancini w’ garlic aioli (V) 
 Beef skewers marinated in rosemary & garlic w’ tzatziki (GF) 
 Lemon & garlic chicken skewers w’ aioli (GF) 
 Italian pork & fennel meat balls (GF) 
 Panko crumbed prawns w’ sauce gribiche 
 Chefs gourmet petite vegetarian pizza  (V)  
 Chefs gourmet petite meat pizza  
 Salt & pepper squid w’ chips & aioli in mini bowls 
 Mini spring roll w’ house made sweet chilli sauce (V) 
 Mini samosas w’ house made sweet chilli sauce (V) 
 Gnocchi w’ cream, white wine & parmesan sauce, served in mini bowls (10 per platter)  
 Gnocchi w’ fresh tomato sugo, chilli, basil & parmesan in mini bowls (10 per platter)  
 Mini Cheese Burger w’ Monterey Jack cheese, pickles & mustard & Ketchup (10 per platter) 

 
D es s e r t  ( f o r  P l a t t e r s  o r  P e r  P e r s on  P a cka g e s )  

 Dark chocolate brownies w’ chantilly cream & shaved chocolate (V) 
 Vanilla cream mini sponges, topped w’ fresh berries (V) 
 Mini lemon curd tarts & blue berries (V) 

 
C he e s e  P l a t t e r  ( P la t t e r s  o n l y)   

 Three cheese platter w’ quince paste, muscatels, lavosh & fresh fruit (V) (GF) 


