
CATERING
PACKAGES
THANK YOU FOR CHOOSING ESPACE.



How it works?

Select the exact number of self-service catering you would like for
your small event.

This catering is delivered directly to eSpace from our catering partner.

Please select from the different menu options on the next pages. 
We recommend ordering 1 serve per item, per attendee. 

This catering style is perfect for meetings, studio bookings, and small
gatherings under 20 people.  
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SELF SERVICE CATERING OPTIONS ESPACE
CATERING PACKAGES

GRAZING PLATTER

This is a shared platter designed for
groups. A delightful package of sliced

continental meats, dips, pickles, cheese &
olives. Served with crostini & artisan

breads.
 

Each serving is 60g of meat and 100g of
vegetables

ASSORTED FILLED MINI BAGELS

Chef’s selection of fresh made assorted
mini bagels with seasonal fillings.

In each order we prepare 10% of bagels
with vegetarian fillings.

 
Bagels are approximately 

7cm in diameter.
Examples of fillings include: Chicken,

romaine and mayonnaise; Cream cheese
and salmon; Ham, cheese and tomato.

COLD 50 PIECE CANAPES

This box includes 50 pieces
Please make a selection of

x2 of our cold canapes (25 of each)
 

OPTIONS:
Chicken roulade, polenta puff, bush tomato

(gf)
 

Sous vide beef, candied fig, parmesan
custard, grain tart

 
Blue cheese panna cotta, frosted walnut,

polenta slice (gf, v)
 

Turkey waldorf, candy walnut, grape, poppy
seed biscuit (df)

RICE PAPER ROLLS, SWEET CHILLI 
& LIME DIPPING SAUCE (GF)

Freshly rolled rice paper rolls with sweet
chilli & lime dipping sauce

Gluten friendly | Vegetarian rolls available
on request.

(GF) GLUTEN FREE
(V) VEGETARIAN
(DF) DAIRY FREE



SELF SERVICE CATERING OPTIONS CATERING PACKAGES

MINI CUPCAKES 
- FRESHLY BAKED ASSORTED

Selection of mini cupcakes with toppings
perfect for high tea or a sweet treat to

finish lunch.
 

Flavours include: Lemon; Vanilla; Choc
fudge; Raspberry and coconut.

COOKIES - FRESHLY BAKED ASSORTED

Delicious and freshly baked cookies
perfect for morning or afternoon tea.

 
Chef’s selection of flavours including:

White chocolate and macadamia, yo-yo
and classic chocolate chip.

SEASONAL FRUIT PLATTER - SLICED

Selection of seasonal fruit, sliced.
Each portion is approximately 1.5 servings

of fruit

MIXED SLICES 
- FRESHLY BAKED ASSORTED

Can't decide? Get a mixed slices platter to
add variety.

 
Examples of slices include: Caramel;

Brownie; Blondie; Hazelnut Brownie; Pecan
and caramel; Cranberry and coconut;

Chocolate Mint.

(GF) GLUTEN FREE
(V) VEGETARIAN
(DF) DAIRY FREE
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Cold Canapes
Duck rillette, sour cherry dome, crispy brioche 

Pistachio biscuit, zucchini hummus, mint (vg)

Korean chicken, cucumber roll (gf/df)

Prawn tostada, avocado puree, melon salsa (gf/df)Wattle seed cured trout,

molasses, seaweed crisp, avocado puree (gf/df)

Wagyu bresaola, smoked ricotta, baby artichoke, olive dust, chimichurri puree (gf)

Beetroot, fig mustard, horseradish & goats cheese custard tart (gf/v)

Sydney rock oyster, raspberry mignonette (gf/df) 

Chicken & walnut pillow sandwich (df)

Warm Canapes
Scallop, chorizo marmalade, pancetta, pea mousse spoon (gf/df)

Pork and prawn dumplings, ponzu sambal

Prawn cracker crumbed king prawn skewer, green olive, nahmjimdressing (gf/df)

Green pea & burrata arancini, truffle aioli (gf/v)

Satin black bean, pumpkin empanada, romescosauce (gf/vg) 

Free range pork belly, guava gloss, turmeric caramel (gf/df)

Madras lamb goujon, quinoa carraway crust, mango marmalade (gf)

Lamb shoulder arancini, tomato sugo, mint glaze (gf)

Balinese charcoal chicken satay skewer, peanut sauce (gf/df)

Lamb Kofta skewer, minted labneh (gf) 

Beef & burgundy pie, house smoked ketchup 

Sweet Canapes
Caramelised chocolate tart, hemp seed brittle (gf)

Pavlova bite, passionfruit & mandarin (df/gf)

Citrus curd tartlet, baked meringue, vanilla chantilly(gf)

Cassis mousse, hazelnut sponge, chocolate petal (gf) 

 

v –vegetarian | vg-vegan | gf –gluten free | df –dairy free 



SUBSTANTIAL & LUXURY CANAPES ESPACE
CATERING PACKAGES

Substantial Canapes Bowls
Korean spiced pork belly, baby gem cup, apple kimchi, sambal (gf/df) 

Southern style buttermilk fried chicken caesar bowl (gf/df) 

Slow cooked beef cheek, rasel el hanout pumpkin mousse, broccolini, pomegranate

molasses (gf/df)

Popcorn prawn, asianslaw, sriracha aioli, nahm jim(gf/df) or Popcorn cauliflower

(gf/df/v)

Tamarind spiced slow cooked lamb bowl, lemon laced rice (gf/df)

Homemade slow beef pie, short crust pastry 

Substantial Burgers and Buns
Southern style fried chicken slider, ginger soy sauce, sichuan pickled cucumber

WNDM signature beef cheeseburger

Chickpea falafel, hummus, pomegranate, rocket, oat bun (v)

Cancun fish taco, corn salsa & pineapple caramel (df) 

 

v –vegetarian | vg-vegan | gf –gluten free | df –dairy free 

Luxury Canapes
Cold 

Yellowfin tuna tartar, pineapple caramel, squid ink tapioca crisp (gf/df)

Beef tataki bowl, flying fish roe, yuzu aioli, wasabi leaves (gf/df)

 

Warm 

Golden sesame king prawn farce, shaved nori crisp, crisp bread, sweet

chilli soy dipping sauce (df)

BBQ pork spring roll, plum and black vinegar (df)

Fig balsamic lamb backstrap, saffron toast, minted preserved lemon

Aioli (gf/df) 

 

Luxury Substantials

Poached Moreton Bay bug, Asian pawpaw salad, sriracha aioli (gf/df)

Mini bacon wrapped beef steak, bearnaise sauce (gf/df)

 


