
 

 

 

 

CANAPÉ MENU 
 

Build your own package by choosing your preferred selection from the list below. Alternatively, 

choose one of our pre-built packages overleaf: 
 

 

 

BITE SIZED CANAPÉS 

 

Salmon pate, avocado salsa and cornichons on blini    $5 

Garlic prawn cocktail, avocado and marie rose on melba toast   $6 

Fresh rock oyster with mignonette dressing     $5 

Salmon gravlax, horseradish cream and dill     $6 

Chicken and pistachio terrine, cranberry chutney on grilled sourdough  $5 

Smoked eggplant, goats cheese and basil tartelette    $4 

Pumpkin and goats cheese arancini      $5 

Fried Camembert and Cumberland sauce     $4 

Gruyere gougère        $4 

Crab cake and citrus lime aioli      $5 

Creamy potato and bacon croquette with smoked aioli   $4 

 
 
 
SUNSTANTIAL CANAPÉS 
 

Wild mushrooms and asparagus risotto     $8 

Fennel and pork sausage roll with tomato chutney    $7 

Lamb shoulder pie and gravy      $8 

Fish and chips with tartare sauce      $8 

Seared scallop with celeriac puree      $8 

Pulled pork slider, apple coleslaw and smoked bbq sauce   $8 

Slow cooked brisket, mash potato and red wine jus    $10 

Crispy skin pork belly, cauliflower and plums     $10 

 
 
DESSERT CANAPÉS 
 

Lemon tart and raspberry coulis      $6 

Chocolate brownie and roasted almonds      $6 

Apple and blueberries crumble      $5 



 

 
 
 
 
 

CANAPÉ PACKAGES 
 

 
 
 
LIGHT PACKAGE $22pp 
 

Salmon gravlax, horseradish cream and dill  

Smoked eggplant, goats cheese and basil tartelette 

Creamy potato and bacon croquettes with smoked aioli  

Lamb shoulder pie and gravy  

 

 

MODERATE PACKAGE $40pp 
 

Salmon gravlax, horseradish cream and dill  

Chicken and pistachio terrine, cranberry chutney on grilled sourdough 

Pumpkin and goats cheese arancini  

Fried Camembert and Cumberland sauce 

Pulled pork slider, apple coleslaw and smoked bbq sauce 

Wild mushrooms and asparagus risotto 

Lamb shoulder pie and gravy 

Lemon tart and raspberry coulis  

 

 

 
SUNSTANTIAL PACKAGE $49pp 

 

Garlic prawn cocktail, avocado and marie rose on melba toast  

Chicken and pistachio terrine, cranberry chutney on grilled sourdough 

Pumpkin and goats cheese arancini  

Gruyere gougère  

Fennel and pork sausage roll with tomato chutney  

Wild mushrooms and asparagus risotto 

Fish and chips with tartare sauce 

Slow cooked brisket, mash potato and red wine jus  

Lemon tart and raspberry coulis 

Apple and blueberries crumble 


