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Fingerfood Menu
cold fingerfood

tartlet
tomato tartlet topped with goats cheese and pesto 

mini caesar tartlet
house smoked salmon and caperberry

beef carpaccio with fried capers and balsamic dressing
rocket, blue cheese and poached fig tart

pulled portuguese flavoured chicken tart with roast capsicum sauce
tiny sandwich

smoked salmon, chive and cream cheese roulades
roast beef and horseradish brioche

crab and lime mayo
rice paper roll

traditional vegetarian rice paper rolls
prawn cocktail

vietnamese style beef, sprouts and vermicelli
oyster 

pacific oyster with salmon roe
sydney rock with balsamic salsa

spoon
prawn and green papaya salad with smoked peanuts

teriyaki beef and sweet tomato salsa
sesame tuna with salsa verde 

sushi etc
assorted hand roll slices

selection of sashimi 
nigiri selection

hot fingerfood
fryer

handmade smoked chicken and brie spring roll with aioli
panko crumbed scallop with japanese mayonnaise

mushroom risotto ball with truffle oil
vegetarian pakora with lemon yoghurt

tiger prawn and basil wanton with fresh lime
karaage chicken with jalapeno mayonnaise 
barramundi with lemon and sauce grabiche

bbq hot wings with ranch dressing
oven

bocconcini and dried tomato pizza
mini shepherds pie

lamb, pinenut and fetta cigars
pork and pine nut sausage rolls

stick
mini filet mignon

prawn and chorizo skewer with saffron mayonnaise  
soy and ginger marinated lamb fillet kebab

mexican chicken skewers with chipotle mayonnaise
prawn skewer with lime and chilli

spoon
pulled pork with apple slaw

 teriyaki chicken, spring onion and radish
tartlet

blue cheese and quince tartlet
mushroom and fetta tartlet

house-smoked salmon and chive tartlet
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fingersweets
lemon curd tartlets
chocolate tartlets

tiny baked cheese cakes
steamed date and ginger puddings

coconut and lime panna cotta 
white chocolate and raspberry tartlet

salted caramel popcorn cups

bigger bites
(in addition to fingerfood)

pulled pork rolls with coleslaw
eye fillet slider, red onion chilli jam and rocket

fried chicken brioche with iceburg and jalapeno mayonnaise 
$7 ea

bowls / boxes
(in addition to fingerfood)

saffron and paprika prawns with chorizo on tex mex style rice with chipotle mayonnaise 
green thai chicken curry and rice

six hour cooked lamb shoulder, roast garlic and mash
barramundi on salsa verde potatoes
porcini risotto, rocket and truffle oil

soy and ginger marinated rump on crisp asian salad 
tasmanian salmon, panzanella and basil mayonnaise

$10 ea

prices
for the traditional cocktail party of one to two hours
8 selections of fingerfood (from, cold, hot and sweet)

$24 per person

for larger events add extra items of fingerfood @ $3 per piece per person and 
add your selections from ‘bigger bites’ (@ $7) and ‘bowls’ (@ $10)

(plus gst, hire, staff and drinks, minimum 40 guests)

payment: terms are cod
Visa and Mastercard attract a 2% surcharge.  

Seven day accounts with payment by eft or cheque can be arranged for repeat customers.
* Price is subject to change without notice.

*All food produced on equipment that also handles nuts, soy, gluten, seafood, crustaceans, seeds, oils, eggs and a total absence of these 
cannot be guaranteed.

minimum of forty guests
please call for a quote that includes staffing and hire requirements specific to your event.


