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Petite Quiche PER DOZEN

Roast Pumpkin parmesan spinach
Caramelized Onion and Feta (cold)
Artichoke and Sundried Tomato
Ham and Cheese

Sweet Potato & Red Onion Balls
Served with chilli sour cream

Vietnamese Spring Rolls GF
Served with dipping sauce

Beef Sausage Rolls

Spicy Lamb Balls
With Mint & Yoghurt dipping sauce

Petite Savoury Pikelets
Topped with:Sour cream & Smoked Salmon
Blue Cheese & Pear

Chicken Coriander Balls
Served with dipping sauce

Mini Pastries

Spinach and Feta Mini Filos

Bacon, Sundried Tomato, pesto Scrolls
Ham and Cheese Scrolls

Prawn Skewers GF

Chicken Sate Sticks

Mini Savory Gourmet Muffins
Mini Bruschetta

Grilled Lamb Cutlets
Served with Mint and Almond Pesto GF

Capsicum Jam and Feta Tarts
Baby Potatoes filled with Provolone Cheese GF. . $24.00

Chilli & Vegetable Pakoras
With yogurt raita

Mini Bread Rolls

Pesto, Turkey and Brie

Cr.Cheese, Pastrami +SDT’s

Olive Paste, Artichokes and Eggplant

Anchovy Biscuits
Petite Hamburgers
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Thai Fish Cakes
With dipping sauce

Mini Zucchini/roast veg Frittata

Thai Chicken Salad

In crispy wonton cups

Sweet Potato Squares
With chorizo and Aoli

Mushrooms Kirkpatrick

Smoked Duck
With hoisin,cherries & cucumber

ANTIPASTO PLATTERS
Price subject fo choice of ingredients. Includes crusty bread
and crackers

Cheese/fuit/dips/nuts
Meats/salmon/antipasto

$7.00 per head
$10.00 per head

SANDWICH PLATTERS
From $7.50 per round

Assorted fillings including Turkey, Brie, Prosciutto, leg Ham,
Antipasto and Bocconcini

SWEET TREATS
Choc Brownie Bites

PER DOZEN

WHOLE CAKES (Made To Order)
From $60.00 dependent on detail & size

Orange Almond (GF)

Flourless Chocolate

Rich chocolate Cake w Brandy & Prunes
Pumpkin, Prune & Almond
Carrot, pineapple& walnut
Baked Cheesecake

Yogurt & Raspberry

Berry & White Choc Cake (CF)
Apple Strudel

lemon Polenta Cake (GF)
Baked Peach & Raspberry Cake
Citrus and Poppy Seed loaf
Caramelized Apple Cake




