
 

Pr ices are val id unt i l  31 s t  December 2009.  
I f  your  event i s  to be held in  2010 please al low for  an est imated increase of  10%.  

Staf f  and Chef Charges apply i f  less  than 35 guest s .  

C O C K T A I L  M E N U  P A C K A G E S  
Price is per person. Each item provides ONE portion per person. 

 
3 0  m i n u t e s  –  4  i t e m s  

1  h o u r  –  6  i t e m s  
2  h o u r s  –  9  i t e m s  

3  h o u r s  –  1 2  i t e m s  
4  h o u r s  – 1 6  i t e m s  
5  h o u r s  –  2 0  i t e m s

When your event falls over a meal period, canapé items may not replace a plated meal,  
we suggest upgrading to include a Cuisine Box - $12.50 per person. See following for details. 

C O C K T A I L  MENU ONE 
$11 . 00  pe r  pe r son  –  4  po r t ions  pe r  pe r son  

Asparagus & Feta Fr it tata with Semi Sun-dr ied Tomato. 
Har issa Spiced Lamb & Cous Cous Tart let.  

    
Chicken & Spinach Empanada with Chi l l i  Tomato Salsa. 

Smoked Cod Fr itter with Capsicum Roui l le. 
 

COCKTAIL  MENU TWO 
$18 . 00  pe r  pe r son  –  6  po r t ions  pe r  pe r son  

Fresh Lobster Mousse on Fennel Palmier.  
Large Nor i  Rol l  Select ion with Soy Sauce, Wasabi & Pickled Ginger.  

Seared Spicy Beef Gravalax with Green Horseradish Cream. 
    

Tandoor i  Lamb & Mint Risotto Bal l  with Baba Ganoush. 
Chickpea Fr it ter with Tahini Yoghurt  & Honey Carrot 

Caramel ised Onion & Schnapper Tart let.  
 

COCKTAIL  MENU THREE  
$18 . 00  pe r  pe r son  –  6  po r t ions  pe r  pe r son  

Roast Vegetable & Hommus Spiral .  
Lemon & Garl ic Chicken with Smokey Eggplant Dip.  

Smoked Salmon on Savoury Scone with Di l l  & Di jon Dress ing. 
    

Lamb & Rosemary Pie with a Mint Jus Dip. 
Salted Snapper Fr it ter with Lemon Aiol i .  

Pear & Double Br ie Tart let. 
 
 
 
 
 



 

Pr ices are val id unt i l  31 s t  December 2009.  
I f  your  event i s  to be held in  2010 please al low for  an est imated increase of  10%.  

Staf f  and Chef Charges apply i f  less  than 35 guest s .  

C O C K T A I L  M E N U  F O U R  
$25 . 00  pe r  pe r son  –  9  po r t ions  pe r  pe r son  

Peking Duck Rice Wrap with Sweet Soy Dip. 
Lemon & Garl ic Chicken with Smokey Eggplant Dip. 

Fresh Lobster Mousse on Fennel Palmier.  
Herbed Pikelet with Blue Cheese & Red Wine Pear.  

    
Shr imp & Risotto Croquette. 

Vegetable Samosa with Cior iander & Mint Sambal. 
Polpett in i  I tal ian Style Meat Bal l  with Red Wine Tomato Sauce. 

Swiss Mushroom f i l led with Goats Feta & Roasted Cashews. 
Handmade Pork, Sage & Onion Sausage Rol l .  

C O C K T A I L  M E N U  F I V E  
$25 . 00  pe r  pe r son  –  9  po r t ions  to ta l  pe r  pe r son  

Gruyere Prof iterole with Brandied Chicken L ivers .  
Har issa Spiced Lamb Tart let  with Couscous. 

Asparagus & Feta Fr it tata with Semi Sun-dr ied Tomato. 
Herbed Picklet with Blue Cheese & Red Wine Pears.  

     
Thai  Chicken & Coconut Cake with Sweet Chi l l i .  

Beef F i l let  & Guinness Gourmet Pie with Jus Reduct ion. 
Peanut Crusted Prawn with Paw Paw Chutney. 

Chickpea Fr it ter with Tahini Yoghurt  & Honey Carrot . 
Scal lop Wonton with Chi l l i  L ime Soy. 

C O C K T A I L  M E N U  S I X  
$33 . 00  pe r  pe r son  –  12  po r t ions  pe r  pe r son  

Zucchini ,  Sour Cream & Garl ic Chive Fr it tata. 
Gruyere Prof iterole with Brandied Chicken L ivers .  

Scal lop & Leek Mousse with Caviar on Toasted Baguette. 
Vietnamese Rice Paper Rol l  with Ginger Tofu & Toasted Sesame Dip. 

Star Anise Beef Gravalax with Green Horseradish Cream. 
Peking Duck & Asparagus rol led in Sczechuan Crepe. 

    
Chicken & Corn Fr i tter with Pesto Dip. 

Veal Blanquette Pie with Carrot  Parsnip. 
Peanut Crusted Prawn with Paw Paw & Pumpkin Chutney. 

Tandoor i  Lamb & Mint Risotto Bal l  with Baba Ganoush. 
Pumpkin & Almond Wonton with Sesame Soy Dip. 

Pear & Double Br ie Tart let. 

 



 

Pr ices are val id unt i l  31 s t  December 2009.  
I f  your  event i s  to be held in  2010 please al low for  an est imated increase of  10%.  

Staf f  and Chef Charges apply i f  less  than 35 guest s .  

C O C K T A I L  M E N U  S E V E N  
$39 . 50  pe r  pe r son  –  16  po r t ions  pe r  pe r son  

Peking Duck & Oriental vegetable Wonton Cup. 
Seared Star Anise Beef Gravalax with Green Horseradish Cream. 

Lemon & Garl ic Chicken with Smokey Eggplant Dip. 
Smoked Ocean Trout Rol l  with Pesto & Fresh Spr ing Vegetable.  

Fresh Lobster Mousse on Fennel Palmier.  
Grape Tomato & Bocconcini  Tart let.   

Asparagus & Feta Fr it tata with Semi Sun-dr ied Tomato. 
Herbed Pikelet with Blue Cheese & Red Wine Pear.  

    
Indian Beef Curry Puff .   
Lamb Shepherds Pie. 

Handmade Pork, Sage & Onion Sausage Rol l .  
Spicy Hoi S in Chicken Bal l  with Fresh L ime Sl ices and Chi l l i  Cor iander Sauce 

Pear & Quince Risotto Bal l  with L ight Marscarpone Sauce. 
Chickpea Fr it ter with Tahini Yoghurt  & Honey Carrot . 

Thai Coconut Rol led Prawn with Bertol l i  Bean Mayonnaise 
Caramel ised Onion & Schnapper Tart let.  

C O C K T A I L  M E N U  E I G H T  
$44 . 00  pe r  pe r son  –  20  po r t ions  pe r  pe r son  

Large Nor i  Rol l  Select ion with Soy Sauce, Wasabi & Pickled Ginger.  
Herbed Pikelet with Blue Cheese & Red Wine Pear.  

Smoked Salmon on Savoury Scone with Di l l  & Di jon Dress ing. 
Vietnamese Rice Paper Rol l  with Ginger Tofu & Toasted Sesame Dip. 

Zucchini ,  Sour Cream & Garl ic Chive Fr it tata. 
Lemon & Garl ic Chicken with Smokey Eggplant Dip. 

Har issa Spiced Lamb Tart let  with Couscous. 
Peking Duck & Asparagus rol led in Sczechuan Crepe.  
Rare Roast Beef Rol l  with Pesto & Spr ing Vegetables.  

Gruyere Prof iterole with Brandied Chicken L ivers .  
    

Pear & Quince Risotto Bal l  with L ight Mascarpone Sauce. 
Swiss Mushroom f i l led with Goats Feta & Roasted Cashews. 

Vegetable Pakora with Cor iander Mint Chutney. 
Chickpea Fr it ter with Tahini Yoghurt  & Honey Carrot . 

Caramel ised Onion & Schnapper Tart let.  
Peanut Crusted Prawn with Paw Paw Chutney. 

Thai  Chicken & Coconut Cake with Sweet Chi l l i .   
Lamb & Rosemary Pie with a Mint Jus Dip. 

Handmade Pork, Sage & Onion Sausage Rol l .  
Polpett in i  I tal ian Style Meat Bal l  with Red Wine Tomato Sauce. 



 

Pr ices are val id unt i l  31 s t  December 2009.  
I f  your  event i s  to be held in  2010 please al low for  an est imated increase of  10%.  

Staf f  and Chef Charges apply i f  less  than 35 guest s .  

 

When your event falls over a meal period, canapé items may not replace a plated meal,  
we suggest upgrading to include a Cuisine Box.  

CUIS INE  BOXES 
$12 . 50  e ach ,  pe r  pe r son  

 
Beef Tortel l in i  in a Tradit ional  Napol itano Sauce 

Tender Beef & Chinese Vegetables St i r -Fr ied with As ian Noodles 
Chicken & Vegetable Korma Curry with Steamed Basmat i R ice 
Spinach & Ricotta Raviol i  with Rich Tomato & Basi l  Concasse 

Madras Beef Curry with Steamed Basmati  R ice 
Nasi  Goreng Indonesian Fr ied Rice 

 
*Vegetar ian Opt ions avai lable on request .   

 
 

TO FURTHER COMPLEMENT  &  ENHANCE YOUR COCKTAIL  PARTY 

AUSTRAL IAN & INTERNATIONAL CHEESE  D ISPLAY 
$12 . 00  p er  pe r son  

Inclus ive of Soft ,  Hard & Blue Cheeses 
accompanied by a Fresh Fruit  Display, Dr ied Fruits , 

Cr isp-breads, Water Crackers & Almond Bread. 

DECADENT  DESSERT  D ISPLAY  
$15 . 95  p e r  pe r son  

Select ion consist ing of – Hand-made Pet it  Fours,  
Freshly S l iced Fru it ,  Zesty Lemon Cheesecake, Moist  Chocolate Mud Cake, 

Crème Caramel and an Assortment of Mini  French Pastr ies.  

DESSERT  &  CHEESE  D ISPLAY  
$24 . 45  p e r  pe r son  

Combination of the Cheese Display and Dessert  Buffet i tems specif ied above. 
 

 


