
COLD CANAPES



eggplant, goats curd, date, mint & walnut hand
roll, serry vin



brulleed fig and Roquefort cheese pannacotta 



black sesame & avocado tahini cone, pimento

relish



gazpachio shots with fraser island spanna crab 



billykart bruschettas, chargrilled sourdough
rubbed with garlic an olive oil 



topped choices  

- heirloom tomato, vannella mozzarella, basil
- salumi, tomatoe, wild oregano, 

- marinated Mt Zero olives, vannella , mozzarella
- 

king fish crudo, peach and jalapeno 



mooloolaba Yellow fin tuna crudo, and caviar
crostini 



smoked salmon mousse crème friache dill &

 yarra valley caviar



duck rillettes & quince jam crostini









HOT CANAPES



½ shell  scallops, garlic & 

herb butter & lemon, almond crumb 



charcoal grilled prawn skewers, chilli, lemon grass 
and kaffir lime leaf



charcoal grilled Lebanese spiced chicken skewers, 

garlic whip & sesame



soprasata corn dogs with rhubarb ketchup



spiced brisket empanadas with baja dressing



gorgonzola & spinach perogi, recsue bee honey 



croquette di Jamon 



mini cheese burgers



chicken karage with yuzu lime mayo





SUBSTANTIAL CANAPES



Morton bay bug rolls 



Our slow cooked lamb pita



Fish taco, grilled king fish, avocado, slaw, and 
sour cream, pineapple and jalapeno salsa



Short rib beef bourguignon, paris mash




Function Menu
Canapes & Substantials



Canapes 

4 Piece $30pp
7 Piece $45pp 



Substantial 

$17pp


