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COCKTAIL MENU - SPRING/SUMMER 2009/2010

We suggest five pieces per person for the first hour, then four pieces per person for each hour
thereafter of your event.

Cold Canapes

Pastry shells, spoons, cones and cups, a touch of the “wow” factor to start:

Honey roasted sweet potato cone, crushed soy pepita sprinkles (v)

Almond roasted cauliflower, seared ginger scallops, lime candy spoon

Confit of cherry tomatoes, midnight tapenade, feta spoon (v)

Guinness braised pork, home made sauerkraut, ginger jus, carbon pastry cup (do)
Petite fig & proscuitto salsa, black pepper brie, pastry cup (do)

Tasmanian smoked salmon, horseradish creme, crispy potato, filo cup (do)
Lemon pepper ocean trout, red onion & dill coleslaw, iris cup (do)

Smoked chicken, walnut & pear salad, chinese spoon (gf)

Spinach, feta, sun dried tomato frittata (v/gf/do)

Rice paper wraps, sushi and petite sandwiches:

Assorted sushi, soy, wasabi, freshly prepared (gf/do)

Chargrilled Mediterranean vegetable rice paper roll, dill & chevre goat’s cheese
(v/gf/do)

Roast turkey, orange oil, bacon, rice paper roll (gf/do)

Vietnamese chilli beef, vermicelli & mint rice paper roll, hot & sour dipping sauce
(gf/do)

Crispy skin duck, hoi sin, cucumber, enoki rice paper roll (gf/do)

Barbecue corn, fresh coriander & caper berry salsa, dukka spiced falafel (v/gf/do)
Leg ham, tomato confit, olive paste ribbon sandwich (do)

Poached chicken, red onion, caper, celeriac ribbon sandwich (do)

House silverside, smoked corn relish, tomato mayonnaise ribbon sandwich (do)
Balsamic roasted field mushroom, basil & pine nut paste ribbon sandwich (v/do)
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All pricing is per piece & is exclusive of GST
Menu valid 05.10.09 to 28.02.10
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Hot Canapes

Gourmet homemade pies and tartlets:

Port braised wagyu beef pie, tomato scented mash

Vanilla scented pineapple, mozzarella, smoked ham quiche
Roasted zucchini, pernod, pecorino cheese, walnut oil quiche (v)
Butter chicken pie, green tomato kasundi

Red grape, chorizo, parsley, parmesan pizzetta

Chevre mini soufflé, mustard caramelised onions (v/gf)

From the grill:

Smoked paprika & Dijon marinated beef skewer, garlic aioli

Native bee honey & tamari grilled chicken skewer, lime mayonnaise (gf)
Peanut & coconut chicken tenderloin skewer, laksa spiced mayonnaise
Massaman lamb curry kebabs, roast coconut chilli dipping sauce

All spice & coriander lamb kofta, honey yoghurt

From the fryer:

Shredded carrot, bean sprout & shallot spring rolls, soy molasses dipping sauce (v)
Sweet roasted pork & shrimp dumplings, ginger soy sauce

Crispy battered king prawns, home made tartare

Tomato, brie & pink peppercorn risotto balls, pesto dipping sauce (v)

Sugar cane prawn & chicken stick, kecap manis

Tofu & ginger ball, sambal oelek spiced, tamari dressing (v)

Chick pea & tahini pakora, tandoori mayonnaise (v/gf)

More substantial:

Mini pumpkin & spinach calzone, homestyle aioli (v)
Saffron chicken petite filo triangle, turmeric aioli
Spinach & ricotta triangle, honey cinnamon yoghurt (v)

(v) vegetarian  (gf) gluten free (vg) vegan

(do) chef not required to assemble item — suitable for drop-off or pick-up
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Words we take for granted:

Tamari: A dark, rich Japanese soy sauce with a distinctive flavour. Is sometimes also referred to as miso-damari
Kasundi: An Indian influenced smokey tomato relish often used as an accompaniment in Indian meals

Pecorino: is a hard Italian cheese made from sheeps milk

Tapenade: paste made with olives, capers, anchovies and olive oil. It is popular in the south of France

Chevre: is most commonly a soft and easily spreadable goat’s milk cheese with a characteristic tart flavour
Massaman: is a Thai curry paste

Kofta: refers to a range of minced meat products which hail from Middle Eastern, South Asian and Balkan areas
Kecap Manis: Thick sweet dark soy sauce which has an almost syrupy consistency

Sambal Oelek: A condiment based on ground chillies of Indonesian and Malaysian origin

Pepita: toasted pumpkin seeds
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