
 

 

OUR CANAPE SELECTION STARTS AT $60PP FOR 6 OPTIONS AND IS SUBJECT TO 
SEASONAL CHANGE 

 

VEGAN 

- CRISPY NAAN, CURRY LEAF SALT, CAPSICUM EMULSION (DF, NF) 
- FIVE SPICED CRISPY CAULIFLOWER WITH BBQ SAUCE (NF) 
- VEGETABLE MASSAMAN CURRY WITH RICE (GF) 
- HOT CHIPS WITH TONKATSU SAUCE  (NF) 
- VEGGIE SPRING ROLLS WITH SWEET CHILLI (NF) 
- ASIAN SLAW, HERBS, CRISPY SHALLOTS, PEANUTS, SWEET CHILLI (GF) 

SEAFOOD 

- BEER BATTERED ROCKLING BITES WITH WASABI AIOLI (DF/NF) 
- PRAWN SPRING ROLL WITH SWEET CHILLI DIPPING SAUCE (DF/NF) 
- TUNA SASHIMI WITH WASABI, AVOCADO AND PONZU (GF/DF/NF) 
- CRISPY PRAWN SLIDER WITH SLAW AND LEMONGRASS MAYO (NF) 
- PRAWN CUTLET WITH THAI GREEN CURRY SAUCE (GF/DF/NF) 

MEAT 

- FIVE SPICED FRIED CHICKEN WITH CHILLI AIOLI (DF/NF) 
- BBQ BEEF RIB WITH CHIMMICHURRI ON CRISPY NAAN (DF) 
- BEEF MASSAMAN CURRY WITH RICE (GF/DF) 
- FRIED CHICKEN SLIDER WITH COS, BBQ SAUCE AND PICKLES (NF) 
- PORK LETTUCE CUP WITH TONKATSU, APPLE KIMCHI, HERBS AND CUCUMBER (GF/DF/NF) 
- PULLED LAMB SLIDER WITH ASIAN HERBED SLAW (NF) 

 
 
ADD ONS 
 
Cheese and Charcuterie - A selection of gourmet cheese, cured meats, relishes, olives, crackers and 
seasonal fruit + $15 per person  
 
Petit fours selection – House made cakes and slices + $10 per person  
 
Children’s menu available - $25pp (under 12 years only) 


