
 

 

OUR CANAPE SELECTION STARTS AT $60PP FOR 6 OPTIONS 

 

VEGAN 

- QUINOA AND EDAMAME SALAD CUP WITH YUZU SESAME DRESSING AND PICKLED VEGGIES 
(GF) 

- FIVE SPICED CRISPY CAULIFLOWER WITH VEGAN AIOLI (GFO/DF/NF) 
- VEGETABLE MASSAMAN CURRY WITH RICE (GF/DF) 
- HOT CHIPS WITH VEGAN CHILLII AIOLI (DF/NF) 
- VEGGIE SPRING ROLLS WITH SWEET CHILLI (NF) 
- LEMON AND SAFFRON ARANCINI WITH PESTO CENTRE (NF) 
- PEKING TOFU PANCAKE WITH VEGGIES, HERBS AND HOISIN (GFO) 
- FRIED MUSHROOM BUN, CHAR SUI (NF) 

SEAFOOD 

- SALT AND PEPPER CALAMARI WITH SWEET CHILLI (GFO/DF/NF) 
- BEER BATTERED ROCKLING BITES WITH WASABI AIOLI (DF/GFO/NF) 
- PRAWN SPRING ROLL WITH SWEET CHILLI DIPPING SAUCE (DF/NF) 
- TUNA SASHIMI WITH WASABI, AVOCADO AND PONZU (GF/DF/NF) 
- OYSTER WITH NAM JIM AND COCONUT CREAM (GF/DF/NF) 
- PRAWN CUTLET WITH THAI GREEN CURRY SAUCE (GF/DF/NF) 

MEAT 

- FIVE SPICED FRIED CHICKEN WITH CHILLI AIOLI (GFO/DF/NF) 
- PEKING PORK PANCAKE WITH VEGGIES, HERBS AND HOISIN (GFO) 
- LAMB KOFTA WITH ASIAN HERBED YOGHURT (GF) 
- BBQ BEEF BRISKET WITH CHIMMICHURRI ON CRISPY NAAN (DF) 
- BEEF MASSAMAN CURRY WITH RICE (GF/DF) 
- PULLED PORK SLIDER WITH SLAW (DF/NF) 
- FRIED PORK BUN, CHAR SUI (DF/NF) 

 

ADD ON + $15 per person - Cheese and Charcuterie - A selection of gourmet cheese, cured meats, 
relishes, olives, crackers and seasonal fruit 

 

Vegan & gluten free options available - please advise upon booking 

Children’s menu available - $25pp (under 12 years only) 


